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American Can 


ONTAINERS OF TIN PLATE - BLACK IRON - GALVANIZED IRON - FIBRE 


eat Canned Foods? 


ERE’S some light on the question —from a survey by the U.S. 
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Bureau of Labor Statistics, quoted in National Canners Associa- NS 
tion Membership Letter No. 66: OY 
% of all families Av. Ib. per Hy 
ARTICLE using article family per year ~N 9 
Canned Salmon 60.8 14.4 6 
Milk, condensed or evap. 60.5 102.9 
Baked beans, canned 36.1 17.5 
Canned peas 55.0 17.6 
Canned corn 58.2 17.5 ‘at 
Canned tomatoes 50.2 67.8 


There’s evidently a vast market You bend every effort to pack 
open. Millions of Americans do quality foods. We strive to give 
notyet realize the wholesomeness, _ you our best in Canco service and 
convenience, economy and nutti- ~~ Canco quality cans that will carry 


tive value of canned foods. your pack intact to the consumer’s 
The job ahead of us—all of usin kitchen. 


the industry—is to build a solid 

foundation of belief in quality With qualityforemost,surelymore 
canned foods. With that we can people will be converted to canned 
look for steady growth in favor foods. The prize is worth trying 
and prosperity. for, isn’t it? 


American Can Company 
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CANNED GOODS EXCHANGE 
YEAR 1924-1925 


OFFICERS 
President, W. H. Killian. 
Vice-President, C. Burnet Torsch. 
Treasurer, Leander Langrall. 
Secretary, Wm. F. Assau. 
COMMITTEES 


Executive Committee, 
Arbitration Committee, 


Commerce Committee, 


Legislation Committee, 


Claims Committee, 


Brokers Committee, 


Agriculture Committee, 


Hospitality Committee, 


Counsel Committee,, 
Chemist Committee, 


Benj. Hamburger, J. O. Lang- 
rall, Edward Kerr, C. J. 
Schenkel, W. E. Lamble. 
Wm. F. Assau, F. A. Curry, 
H. Fleming, J. W. Schall 
Chris. Grecht. 
D. H. Stevenson, J. Newman 
Numsen, George Clark, How- 
ard E. Jones, G. Stewart Hen- 
derson. 
C. Burnet Torsch, Preston 
Webster, Albert T. Myer, W. 
E. Robinson, Geo. T. Phillips, 
Thos. L. North. 
Hampton Steele, F. W. 
Wagner, Norval E. Byrd, Le- 
roy Langrall, Jos. M. Zoller. 
Harry Imwold, Elmer Lang- 
rall, Herbert Roberts, M. Ray- 
mond Roberts J. A. Killian, 
Herbert Hampton. 

A. Torsch, Wm. Silver, 
H. P. Strasbaugh, Jos. N. 
Shriver, S. J. Ady. 
R. A. Sindall, Robt. Rouse, 
Herman Gamse, Jas. F. Cole, 
John May, Herbert Randall, 
H. W. Krebs. 
C. John Beeuwkes. 
Leroy Strasburger. 


Made By The 


John R. Mitchell Co. 
Foot of Washington St. 


Double 


Pineapple Grater 
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Says — 


The American Food Journal 
August 1924 


A Complete Course in Canning, 5th 
Edition, Revised and Enlarged. The Can- 
ning Trade, Baltimore. $10.00. 


From the historical introduction on through each 
of its subsequent chapters this handbook lives up to 
its name; it offers in very truth a complete course 
in a most important industry. 

The opening paragraph of this book sets the key- 
note when it urges canners to build for the future. 
The authors make a good point when they point out 
the fact that the canning inudustry need fear no 
competition from dehydration, cold storage or other 
methods of preservation so long as they maintain 
their present high standards and push on to further 
developments. So long as better food can be pro- 
duced through canning processes, so long will the 
consumer prefer canned foods to products preserved 
by other processes. 


From this point the book proceeds to a discussion 
of practically every problem that confronts the can- 
ner, whether prospective or active. The plant and 
its equipment; processing; cleaning and sterilizing 
cans: dangers to be avoided; types of foods best 
adapted to canning; grading of fruits and vegetables; 
proportions of the various required ingredients; the 
canning of specialties such as mince meat, sauces 
for meats, soups, and salad dressings; and _ finally 
comprehensive chapters on food laws as they affect 
the industry, these are a few of the topics treated. 


In short the 350 or more pages taken as a unit 
comprise just the information required to make the 
book the standard reference volume of the industry 
as well as its every day ‘cook book.’’ 


PRICE $10.00 postage prepaid, with order 


Published by 
THE CANNING TRADE 
Baltimore, Md. 
For Sale By All Supply Houses, Dealers etc. 
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THE WHEELING 


SANITARY CA 


CLOSED 


WITH. THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 


NEW YORK OFFICE 
Room 1313-32 Broadway 


DALLAS, TEX., OFFICE 
517 Dallas County State Bank Bidg. 


Wheeling 


West Virginia 


CHICAGO OFFICE 
1966 Conway Building 


INDIANAPOLIS OFFICE 
Transportation Building 


COLUMBUS, O., OFFICE 
Columbia Building 


We Manufacture for 


CANNERS: 


Verticle Process Kettles 
Horizontal Process Kettles 
Agitating Process Kettles 
Automatic Pressure Kettles 
Continuous Non-agitating Cookers 
Continuous Agitating Cookers 
Crates 

Cooling Tanks 

Trolley (Systems ) 

Steam Hoists 

Picking Tables 

Peeling Tables 

Pea Washers 

Steam Exhaust Boxes 
Water Exhaust Boxes 
Milk Sterilizers 

Milk Fillers 

Milk and Corn Shakers 
Automatic Shakers 
Continuous Shakers 

Test or Pilot Sterlizers 
Cross Conveyors 

Tomato Holding Tanks 
Tomato Inspection Tables 


Berlin 
Continous @ 
Cookers 


Continuous Cooker 


Berlin Cookers are made for every purpose. No type of Cooker is fit lie 
kinds of foods. 


Berlin Cookers are made in the following distinct classes: 

Continuous Open Cookers which agitate the food while cooking, 
Automatic Pressure Cookers which agitate the food while cooking, 
Continuous Open Cookers which do not agitate the food while cooking, 
Automatic Pressure Cookers which do not agitate the food while cooking, 


A Contenuous or Agitating Cooker for every purpose for every 
kind of food. 


BERLIN CANNING MACHINERY 
WORKS | 


BERLIN, WIS.. U. S. A. 


A Complete Line of Canning Machinery for any Canning Factory. 
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AYARS IMPROVED 
UNIVERSAL TOMATO FILLER 


Tomatoes are measured dry. 
Will not mash the fruit. 
Incline measuring pockets to drain juice from fruit. 


Measured amount of juice in bottom of can. 
Worm feed, no mashing of cans. 
Smooth delivery. 


Very easily adjusted, slight turn of hand wheel governs the amount desired in cans. 
Hopper has soft pliable rubber hose that moves the fruit into the measure device. 
Machine furnished with friction clutch that starts it off smoothly. 


For No. 2, 24 and 3 cans — Special machines built for No. | also for 
No, 10 cans. 


AYARS MACHINE COMPANY 


Salem, New Jersey 
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The ANDERSON 


LONG, LOW EXHAUST 


You know this question of the pro- 
per exhaust is the big question of 
the hour. 


What the industry has needed for years 
isa machine that would heat the cont- 
ents thoroughly—not just on top or at 
the sides. The whole contents of the 
can must be heated—if the best results 
are to be obtained. That means a long, 
low temperature exhaust. But you'll 
say that cuts the capacity so badly it 
would block the whole line. 


Not in this Anderson Exhauster. Here 
you get the long, low exhaust with im- 
mense capacity—any capacity you desire. 
And it handles all sizes of cans from 
No. 1’s to No. 10’s. Like our other ma- 
chines it is a glutton for work. It is 
well built, works smoothly, and answers 
the exhaust problem completely. 


Further details and testimonials, if you wish, But, 
better still—Put it to work in your plant this year, 
on our guarantee. 


Anderson Filling Machine Co. 


Webster Street, Junction, 
ALAMEDA, CALIFORNIA 


Che) NEW KNAPP LABELING MACHINE 


The basic principles—the essential 
component parts of the New Knapp are 
the same as those used on the present 
machine. 


The new features are the results of a 
quarter of a century experience growing 
out of suggestions offered by our many 
users, after consultation and careful de- 
velopment by our designers. 


1. All metal frame -- enameled in gray 

Increased capacity of labels 

3. Asimple fool proof motor drive adjusted 
automatically with carrier 

4. Adjustments for sizes by simply turning 
hand wheel. 

5. All adjustment made and controlled from 
operators side of machine. 


Gta FRED H.KNAPP COMPANY 


LABELING, WRAPPING and BOXING MACHINES 


GENERAL OFFICES 
YONKERS. NEW YORK 


CHICAGO OFFICE — 53 West Jackson Blvd. 


PACIFIC COAST REPRESENTATIVES; UTAH REPRESENTATIVE: 
Anderson Barngrover Mfg, Co, Cannon Supply Company 
104 Pine St.. San Francisco. 420 Vermont Bldg. Salt Lake City 
CANADIAN REPRESENTATIVES : 


Brown Boggs Company, Ltd. 
Hamilton, Ont, Canada. 


Knapp Euipment can also be secured through 


Sprague Canning Machinery Co. 
Chicago, Ill. 


A. K. Robins & Company, 
Baltimore, Md. 
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consider that in fifteen years the packing of spin- 


ach has jumped from a very few thousand cases 
EDITORIALS to nearly 2,000,000 cases, that fruit salad has 


jumped from nothing to 350,000 cases, and that 
pines —_ FOR CONSIDERATION—There the tuna industry has been created and grown to 
A could, perhaps, be no better time than the present its present proportions. All are new, not supplant- 
to remind the industry of its actual position and ing something which previously existed 
importance, and certainly no better statement than that ' / 
appearing on page 23 of the new edition of “A Com- ° 
plete Comes in We aucte: NOTHER VALUABLE CONSIDERATION—With 


; ; the great mass of canners beginning their active 
The extent of the canning industry in this operations, the following reminder may serve a 
country has increased beyond the wildest dreams good purpose. And this also appears in “A Complete 
} of the most ardent enthusiasts even as late as 1900. Course in Canning,” pages 90 to 92: 


Ten years ago the Canners’ Association looked 
upon 3,000,000,000 cans as the ultimate to be ex- 
pected. That mark has been passed and the time 
forgotten. It will only be a short time until double 
that quantity will be required for home consump- 
tion alone. The general standard of living is being 
bettered and in no particular is this more pro- 
nounced than in the selection and use of foods. Bet- 
ter eating, better clothes, better homes and better 
working conditions are correlated. Better foods 
mean better health, which begets the desire and 
ability to attend the other ends. As long as the 
canner furnishes better foods than the majority of 
persons have been accustomed to using, so long will 
there be an increase in their consumption. When- 
ever better food, not cheaper food, can be secured 
in another form, whether it be dehydrated, from 
cold storage, or what-not, then the field of the can- 
ner will be curtailed. It therefore behooves the 
canner to constantly strive for in the higher grades 
and to study new combinations and methods of 
packing. The industry cannot be built up or ex- 
panded on seconds, water and pie grades. 


The canning industry must recognize that 
powerful competing factors are also being devel- 
oped. Thousands upon thousands of carloads of 
fresh vegetables, peas, beans, spinach, cabbage, 
carrots, tomatoes, etc., are produced in the South, 
and even in Mexico, and shipped to markets in the 
North during the winter and spring. Government 
food experts, educators, domestic science teachers 
are everywhere teaching the benefits of varied diet, 
the value of fresh vegetables, etc., as health-build- 
ing and conserving, so that these are used to a 
greater extent in the homes of workingmen than 
they formerly were used by those of much wealth. 
Canned foods are sharing a part in this increase, 
but not to the full extent to which their true value, 
convenience and cost should warrant. 


Industrial statistics are ordinarily passed over 
as uninteresting, but if the reader will ponder those 
from the United States Bureau of the Census for 
1921 he will find food for much thought. When one 
thinks that there is no room for a new line, just 


SAMPLING AND ROUTINE TESTING 


A cannery, whether it be large or small, should 
have provision for the proper examination of its 
samples and output. Very much can be done with 
simple equipment and without technical skill by a 
superintendent or by some one to whom that par- 
ticular work is given in charge. ‘ Very little good 
will come from the effort if it be carried out by 
different persons or if the examinations be per- 
functory. Each sample should be examined criti- 
cally and a complete record made so that the effects 
of any changes may be determined by facts and not 
as a matter of opinion. 


It is best that a room be provided with plenty 
of subdued light, but free from glare. The use of 
tinted glass to give a color value to the product, a 
trick of salesmanship, is to'be avoided. If a special 
room cannot be secured, then a table fitted with 
proper appliances should be set aside for the pur- 
pose in the factory. 


The first requisite is a book in which to keep 
the records, giving the name of the product, size of 
the can, code mark, gross weight, net weight, 
weight of solids, the count of pieces where that is 
a factor, the condition of the sclids, weight of syrup 
or brine, condition of the syrup, Balling reading on 
the syrup or degree on the salometer for the brine, 
grade of the pack, defects due to the raw material, 
preparation, or processing. Whether all the tests 
are made or not, the record should be complete for 
those which are. 


Flat oval or oblong white enamel pans or 
dishes are needed to receive the sample, and no 
matter what style be adopted, they should be alike 
in size and shape so that each sample will be pre- 
sented uniformly. 


A good can opener, one which cannot be re- 
moved from the room or table, is the most impor- 
tant single tool. There is little preference as to 
top or side opening. Less juice is spilled when 
opening from the top. 


‘ 
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A fairly sensitive balance or scale should be 
secured and preferably with both metric and avoir- 
dupois weights. The metric weights are much 
simpler to use for records and in figuring percent- 
ages, but the avoirdupois weights are the ones rec- 
ognized as standard and in the enforcement of the 
net weights under the Food and Drugs Act, and, 
therefore, are needed, They also have an advan- 
tage in making dummy cans for balancing the 
scales on the filling tables. A balance with a capac- 
ity of five pounds is ample for No. 3 cans, and those 
of smaller sizes, and the weights should be in 
grams and to the sixteenth of an ounce, though 
the smaller units will seldom be used. 


Screens with one-quarter inch mesh and at 
least two with one-eighth inch mesh will be needed 
for draining, according to the official methods. One 
screen should be eight inches in diameter and an- 
other twelve inches in diameter. One colander 
with holes not larger than three-sixteenths inch 
is also a necessity. A clock with a second hand is 
also advantageous in connection with the drainage 
tests. Several of the products are required to be 
poured upon a screen of one-eighth inch mesh and 
eight or twelve inches in diameter, and allowed to 
stand two minutes in order to get the drained 
weight of solids. 


The syrup is tested by means of a Balling or 
Brix spindle, otherwise known as a saccharometer. 
This gives the degree of the syrup in terms of the 
percentage of the sugar present in the straight 
syrup, and, more correctly speaking, in terms of 
the percentage of sugar and soluble solids present 
in the syrup in the can after processing, Some of 
the solids from the fruit go into the sugar and 
cause some variation, but not enough to affect in 
any marked degree the relation between the origi- 
inal syrup used and that found in the “cut out.” 
One large spindle, graduated to 60 degrees, is gen- 
erally used for testing the original syrup used in 
canning, but owing to the fact that the amount of 
syrup in a can may be limited to a few ounces, a 
set of six spindles is more convenient for the latter. 
Each spindle is graduated through ten degrees as 
0 to 10, 10 to 20, etc. A small glass cylinder of 
about 200 cubic centimeters capacity is best for the 
sample. The testing of the brine is done in the 
same manner, but with a salonimeter, each degree 
on the latter corresponding to one-fourth of 1 per 
cent of salt. 


Testing for sterility is not carried out as sys- 
tematically as it should be, the processors depend- 
ing upon the published data for the time and tem- 
perature required for sterilization. However, a 
great deal can be done in a practical way without 
the use of bacteriological apparatus. A few cans 
from the cookers placed in a large chicken incu- 
bator and kept at about 100 degrees F. will give 
evidence of swells from insufficient sterilization or 
leaks within a few days or develop flat sours with- 
in two weeks if the organisms of that type have 
escaped destruction. A refrigerator can be con- 
verted into an incubator quite easily by placing a 
tank inside and connecting a heating pipe to the 
outside. A lamp or gas flame directed against the 
pipe will afford sufficient heat and the same style 
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or regulator as that used on a poultry incubator 
will afford control. One or more electric lamps 
placed in the refrigerator is another means of 
securing heat. A few plants are equipped with 
rooms having extra insulated walls and ceiling so 
that case lots may be carried in and a hundred or 
more be under observation at one time. The incu- 
bator test gives information which will enable the 
superintendent to modify his process promptly to 
meet a new condition, or in the case of some foods 
in which there may be doubt as to sterilization, 
reprocessing may be done as a safety measure. It 
also affords information upon springers from over- 
filling, lack of exhausting, and if used some months 
after packing may give a good indication of the 
progress toward forming springers from the action 
of the product upon the metal. Incubation tests 
are a part of the routine in the bacteriological tests 
for canned foods and were recommended to can- 
ners aS a routine procedure by E. W. Duckwall 
about 1908, and formed one step in a patent 
granted to him in 1914. This patent has for its 
object the prevention of spoilage in canned foods. 


As the rate of heat penetration is such an im- 
portant factor in sterilization, cans having special 
caps should be secured so that self-registering ther- 
mometers may be sealed in place and tests made of 
the temperatures reached in the exhaust box and 
cooker. Such tests will show only the maximum 
degree attained, but not the duration of the high 
heat. The simplest apparatus that will tell the 
whole story of the heat penetration in any product 
and that can be used by any one consists of a can 
with a screw head or opening into which a stuffing 
box can be fitted, holding a nitrogen-filled chemical 
thermometer of small diameter and graduated to 


about ten degrees above the maximum temperature 
used. 


The can is filled in the usual way and the ther- 
mometer bulb placed in the center. The stem is 
protected from the liquid in the bath by the collar 
on the stuffing box. The bath may be water, oil, 
or other liquid, which can be heated to the same 
temperature as used in the regular cooker. The 
temperature in the can may be read directly at any 
interval. The original paper descriptive of the 
method is attached to this section. It was the first 
contribution in the way of experimental work made 
by the Bureau of Chemistry to commercial canning. 


A Young vacuum gauge should be used in test- 
ing for vacuum, It gives real information with the 
minimum of trouble. It is often advisable to set 
the cans in a bucket of water heated to about 95 
degrees F. for a couple of hours in order to get 
conditions likely to be encountered in grocery stores 
in different parts of the country. If there be no 
vacuum, or if the ends of the cans show distention, 
it is an indication that insufficient exhaust is being 
given. A pressure tester is not so important, but 
is well worth using, in connection with the adjust- 
ment of double seamers. The can caliper, three- 
cornered file and pliers for cutting and tearing 
seams are also part of a good equipment. They are 
used in locating trouble when differences of opin- 
ion arise between the can manufacturer and canner, 
but more important still, their judicious use stops 
bad closing operations, 
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The Progressive Canners of today are making 
their chili sauce with the use of 
THE INDIANA CHILI SAUCE MACHINE : 
3 = 
z 
With this machine you retain all the flavor, a 
great portion of which is lost bythe old method. 
It also saves you 40 to 50 hand peelers, and 
furnishes high grade stock. 
| Indiana Pulpers F ILLING MACHINE 
Indiana Kern Finishers 
Kook-More Koils for 
Inspection Vinegar—Syrups—Fruit Juices— 
Grading TABLES Flavoring Extracts—etc. 
Sorting 
Indiana No. 10 Fillers ie = 
Copper Steam Jacketed Kettles The “P” Type Filling Machine, illustrated = 
Steam Crosses : = 
apy here, has become a very popular filler with 
Fire Pots manufacturers whose output does not war- 
Wood & Steel Tanks rant our larger automatic machines. 
Enameled Lined Pipe 
E led Pails & P. 
———a It is a simple, sturdy little filler that can be 
depended upon to do the work right and 
not give you trouble. Nothing to break or 
get out of order. 
Handles a great variety of bottles. Quick- 
ly cleaned without taking anything apart. 
A P We make all types and sizes of filling ma- 
chines from this simple, inexpensive filler 
up to fully automatic equipment. 
Indianapolis, Indiana, U. S. A. 
Write for catalogs. 
Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. e = 
Coast Representatives The Karl Kiefer Machine Co., 
S. O. Randall’s Son Cincinnati, O. 
Baltimore, Md. 
Eastern Representative 
~ @ 
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All Canned Peaches Do Not Taste Like Peaches! 
| Why Not? | 


NOTE—The fact that the writer of this article is a chemist in one of the largest 
Chemical companies of the country, and as he says ‘‘closely allied with one of the manu- 
facturers of caustic soda’’, will rob it of any appearance of boosting another product, 
.and give the article, as it is, the appearance of a scientific effect towards improvement. 
It is here published for its technical value, along the line of advancement.— Editor. 


HE canned peach is truly an aristocrat among the 

f varied list of canned table delicacies. Its attrac- 

tive color, its refreshing and luscious flavor, and 

the ease with which it may be served have standardized 
its use in American homes and restaurants. 

Despite the careful methods employed in modern 
canning, all canned peaches do not taste like peaches. 
Fruit that is marked “extra fancy” by the field inspector 
upon reaching the consumers’ table may utterly lack 
the true, sprightly peach flavor. Such canned peaches 
are flat in taste, even after having had the best of care 
in canning and despite the presence of quality syrup. 

Uncontrollable factors may be responsible for some 
small part of this loss of flavor, but it is now believed 
that this faulty condition can be eliminated in a major- 
ity of cases. Several years of practical experiment and 
observation of modern canning methods has established 
the belief that there is but one canning practice re- 
sponsible for this loss of the true peach flavor, and that 
is lye peeling. 

True, experienced and authoritative chemists agree 
that “fruit contains, after lye peeling, no free alkali, 
because the small amount of lye remaining in the fruit 
after washing is neutralized by the acidity of the 
fruit.” Chemically, there is no dispute concerning this 
matter, and yet practically it is believed, and partially 
substantiated, that “the small amount of lye remaining 
in the fruit after washing“ exhausts enough of the 
natural fruit acid to be responsible for the flat flavor 
and low quality of some supposedly first-grade canned 
peaches. 

Lye as we all realize is another name for caustic 
soda, widely used during the days of our grandmothers 
for making home-made soap. That lye is extremely 
hard to rinse may be best illustrated by rubbing wet 
fingers through lye powder or solution and then ob- 
serve the extreme length of time and effort necessary 
to free the fingers from the slippery, caustic feel even 
under running tap water. The chemist reports that 
even after repeated rinsing a small amount of lye or 
caustic remains in lye-peeled fruit. 

There is no discounting the fact that lye peeling 
was a distinct advance in canning practice, and that its 
adoption was well justified. However, modern research 
and experiment has discovered other materials even 


more efficient and more economical for peach peeling 
than lye. 


It has aptly been said of the American public today 
that when they buy an auto they are little interested 
in the exact dimensions of the gasoline tank or the total 
number of bolts and nuts necessary to hold the car to- 
gether. But the American public is interested in 
whether the car will run and whether it will keep run- 


ning at a total cost per mile proportional to the amount 
and quality of service given. 

And so it is today with the peach canner. He is 
little interested in the number of chemical atoms in the 
substance that peels his peaches. The problem is to get 
the peaches peeled at the least cost per ton and with 


the greatest possible saving in quality, flavor and vol- 
ume of peeled fruit. 


Discarding technicalities and talking a language 
we both understand, below is a brief summary of the 
saving in labor, quality and cost effected this past sea- 
son by several canners in peeling peaches, 


An efficient peach peeling material should fulfill the 
following requirements: 


(a) Peeling solution should stand up for a reason- 
able length of time. 


(b) Peeling solution should give off a minimum of 
irritating fumes or gases. 


(c) Peeling solution should not irritate hands of 
sorters. 


(d) Peeling solution should rinse easily, quickly 
and completely. 

(e) Peeled peaches should not quickly darken, 
even though not blanched or protected by water 
sprays. 

(f) Few jelly centers should develop. 

(g) Show a low peeling cost per ton. : 

About ten years ago experiment was first begun 
by a large alkali manufacturer with a special can- 
ners’ alkali for peach peeling. As this firm is closely 
allied with one of the largest manufacturers of caus- 
tic soda, their object was to find some material for 
peach peeling without the objectionable features of 
commercial lye. 

The first several years of this werk showed small 
degree of success, but laboratory experiment and prac- 
tical reasoning justified the belief that this effort 
was in the right direction, and that the above outlined 
requirements for a peach peeling material were not an 
ideal, but a practical possibility. The work was con- 
tinued each year with a greater degree of success, 
and during the past three years this special canners’ 
alkali has been commercially used in many canning 
plants, and peach peeling has been accomplished that 


now makes the above requirements an easily attained 
actuality. 


In all the plants in which tests were made, the 
peeling solution containing the.canners’ alkali was 
found to maintain its strength longer than a caustic 
solution. Particularly was this noticed in one plant 
running a comparative test between canners’ alkali 
and lye, using two peeling machines, one charged with 
lye and the other with canners’ alkali. When resum- 
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TLANTIC CANS 


PLAIN - LACQUERED - LITHOGRAPHED 


finer cans beneath the sun, 
eis Quality first since nineteen-one. 
—— Twenty-three years of knowing how, 
eit Fits us well to serve you now. 
Jobbers’ Friction 
and Wax Top Trade 


1 Beatty-Archer Company, Inc. | COVER YOUR WANTS EARLY 
CANNED FOOD BROKERS _ 
| Houston | Texas. Have them when you need them. 
Wire us your offerings. | Don’t let the rush catch you with- 


4] 5 car load lots 9 cents each, loaded 


on car our factory. 


R. A. WOODS LUMBER CO. 


302 So. Produce Bldg. 


NaN 
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50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 


NORFOLK, VA. 
4 E. Redwood Street, Baltimore, Md. ! 
BROKERS and COMMISSION MERCHANTS Phones 
‘ot made to meet competition 
Canners’ Accounts Solicited for Tip-Top Buyers. Mads to beat compelition 


LIGHTNING Box SEALER 


Patented Nov. 5, 1918 


C-8-UNIT $210 = c-4-uNIT $115 


Above Prices are Freight Prepaid to Destination. 


Most Efficient, Simple and Economical machine for sealing Corrugated and Solid Ss aa 
Fibre Shipping Containers. Accomodates a wide range af sizes. Descriptive es ? 
matter on request. 


McSTAY MACHINE CO., Manufacturers 
727 Euclid Ave., Los Angeles 


Model C, 
Capacity, 300 per hour 
with one operator 
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ing operations after an idle Sunday, it was necessary 
to add about four times the amount of caustic as of 
canners’ alkali before successful peeling could be re- 
sumed. In some instances with the use of canners’ 
alkali it has been possible to cut down the time 
peaches were left in the peeling solution. 


In the reports of plants using this canners’ alkali, 
it is practically always mentioned that the help prefer 
to use this material. Workers on peeling machines 
state the steam and fumes arising from canners alkali 
is less irritating and does not smart the skin nearly 
as badly as that from lye or caustic. The women oa 
the sorting belts do not complain of sore hands wher. 
handling fruit peeled with canners’ alkali. 

It has been proved that peaches peeled with this 
canners’ alkali rinse out from the alkali much more 
freely than do lye peeled peaches, and that fruit peeled 
with canners’ alkali show a better appearance, being 
less slippery than lye-peeled peaches and showing less 
pitting than lye-peeled peaches. 

The simplest test to compare the rinsing powers 
of this canners’ alkali and caustic is to place a rinsed 
lye-peeled peach and a rinsed canners’ alkali peeled 
peach in an open window. The lye-peeled peach will 
darken much sooner than the peach peeled with can- 
ners’ alkali. Much of this darkening is due to the 
action of the unrinsed lye, and is an oxidation process 
undoubtedly completed when the unrinsed lye is neu- 
tralized by the natural acid of the fruit. This using 
up of a part of the natural peach acid is believed to be 
responsible for the lowering of the quality of the 
canned peach and for the absence of the true peacia 
flavor. 

I: is also believed that this same neutralizing ac- 
tion, due to the presence of unrinsed caustic in lye- 
peeled peaches, is in some degree responsible for 
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“jelly centers.” And the fact that canners’ alkali 
peeled peaches are free from unrinsed alkali Jessens 
the amount of darkening possible between grading 
and canning, and also lessens the danger of peeled 
peaches losing their natural peach flavor. 


Like any process or flavor, the proof uf the pud- 
ding is in the eating. So, too, is it with the use of this 
special canners’ alkali. The economy of its use, the 
ease and completeness of its rinsing qualities, and its 
freedom from objectionable fumes and _ smarting 
can only be ascertained by a trial. 


The number of pounds of this canners’ alkali nec- 
essary to peel a ton of peaches has shown the usual 
variation according to the variety of peach being 
peeled, temperature of peeing solution, etc. At one 
California canning plant 939 tons of peaches were 
peeled with 4,000 pounds of canners’ alkali, or 4% 
pounds per ton. The average of the previous season 
using solid caustic soda was about 9 pounds per ton of 
peaches peeled. At another California cannery it re- 
quired less than 7 pounds of this canners’ alkali to 
peel each ton of peaches, as against an average for the 
previous year of from 11 to 12 pounds of caustic soda 
or lye, while in still another plant a 400-pound drum 
of canners’ alkali peeled as many tons of peaches as a 
750-pound drum of solid caustic. In general, the 
amount of canners’ alkali necessary to peel a ton of 
peaches was about one-half of the necessary amount 
of caustic soda or lye. 


This special canners’ alkali is the product of the 
Research and Field Exerimental Departments of The 
J. B. Ford Company, of Wyandotte, Mich., and if the 
material should possess no further desirable qualities 
than these already outlined, its use would still be an 
advance in peach peeling. 


Bean Growing in Michigan 


J. F. Cox and H. R. Pettigrove 
Agricultural Experiment Station, Michigan Agricultural College 


ICHIGAN produces approximately two-thirds 
M of the white pea beans of the United States, 

and is one of the leading states in the produc- 
tion of red kidney beans. Michigan beans are recog- 
nied as the best in quality and flavor for use as dried 
beans or for canning. Michigan white pea beans have 
long been a favorite with housewives, since they soak 
uniformly, cook evenly, and have a distinctive flavor. 
These same qualities also make Michigan beans the 
first choice of the canning industry. 

The consumption of beans is increasing rap- 
idly with the development of new uses and the im- 
provement of canning processes. Further increase in 
the demand for field beans can be expected from yeaz 
to year, as the population increases and new uses for 
beans are developed. 


The bean crop requires a uniform growing season, 
characteried by cool nights, ample rainfall and a com- 
paratively high humidity. The important influence 


of the Great Lakes on Michigan’s climate largely ac- 
counts for the particular adaptation of a great part of 


land to bean production. In Southern Michigan coun- 
ties the frequently prevailing hot weather of mid- 
summer, which greatly favors the corn crop, prevents 


Table 1.—Michigan Bean Production, 1914-1923. 
V. H. Church, U. S. Agr’l Statistician. 
Average 


Average A age 

Year Acreage yield Total Hier ong Total hn 

harvested per acre production* Dec, 1 value* per acre 

Acres Bushels  Bushels Dollars Dollars Dollars 
LU Race 490,000 11:2 5,488 2.02 11,086 22.62 
Ll 506,000 8.4 4,254 2.10 8,925 17.64 
a 470,000 6.6 3,102 5.15 15,975 33.99 
|) 6.1 3,294 7.60 25,034 46.62 
1918........ 543,000 9.0 4,887 5.00 24,435 45.00 
Ll) ae 315,000 13.8 4,347 4.20 18,257 57.96 
ee 286,000 13.0 3,718 2.50 9,295 32.50 
263,000 11.3 2,972 2.40 7,133 27.12 
| ee 458,000 10.5 4,809 3.65 17,553 38.32 
| See 568,000 11.5 6,532 2.70 17,636 31.05 
Average 443,600 0. 4,340 3.73 15,533 35.28 

*Three ciphers omitted. 


the suitable setting and filling of bean pods. The lead- 
ing bean producing areas of Michigan are west and 
south of the Saginaw Bay, the Thumb district of east- 
ern Michigan, and the south-central part of the state, 


; 


August 25, 1924. THE CANNING TRADE 


18 


Service Counts 


The ability to obtain deliveries in times of stress is one of 


the determining factors in selecting one’s Source of Supply 
for Sanitary Cans. 


Quick and Efficient Service in connection with Double Seam- 
ing Equipment is also of the utmost importance. 


Our constantly increasing Clientele is convincing evidence 
that we excel in both of these phases of Can Manufactur- 


ing. 
Southern Can Company 
Baltimore, Maryland 


NEW YORK OFFICE: 17 Battery Place. 


Manufacturer of newly developed ‘“‘SOCOCAN’’ especially adapted for Coffee, Peanut Butter, Lard Substitutes, etc. 
Write for samples and detailed information 


Your Canned Products. 


As a canner you are in the business to make a profit. You want all the goods you 
produce to reach the consumer in the same condition they left your plant. Your also 


desire full value for everything you purchase just as you expect full value for the 
canned goods you market, In the use of 


andolle 


Sanitary 
Cleaner and Cleanser 


you are not only guaranteed a sanitary condition that will protect your pack from 
objectionable and destructive uncleanliness, but you can also rest assured that your 
canned goods will be of the highest quality and always in demand. 


And, too, because this cleaner cleans so throughly and effectively, “‘flats’? and 


““swells’’ from this cause will be eliminated and these enormous losses are turned 
into profits. 


Indian in circle 


: Order from your supply house. 
in every package 
It Cleans Clean. 


The J. B. Ford Co. Sole Mnirs. Wyandotte, Michigan. 
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| The best bean soils are well drained, fertile loams, 


silt loams and clay loams, such as those of the Sagi- - 


naw Bay and Thumb districts. These are moisture 
retentive soils, well supplied with organic matter and 
the mineral elements of fertility, particularly lime. 
Like most leguminous crops, beans require a soil well 
supplied with lime. They do not do well on acid soils. 
Muck soils and soils very rich in organic matter tend 
to produce a rank growth of vine and a late maturing 
crop. Heavy clay soils, if not well drained, are in- 
clined to be too late and wet for beans. Light soils 
are likely to be too droughty, but may be improved 
for bean growing by applying manure and turning 
under green manure crops. 

The profitable production of beans is limited, by 
a combination of climatic and soil factors, to favored 
areas of Michigan, other Great Lakes States, Cali- 
fornia, and limited irrigated areas in Colorado, Ari- 
zona, Utah and Idaho. 


Leading Commercial Beans—The types of com- 
mercial beans most widely grown in Michigan are the 
white pea bean and the red kidney bean. Of these the 
white pea bean is in greatest demand on the market 
and constitutes approximately ninety per cent of the 
Michigan crop. Red kidney beans make up avout 8 
per cent of the crop and are increasing in acreage. 
The remainder of the crop is made up of the Brown 
Swedish, white kidney, Boston Yelloweye and soup 
beans. 

The common white pea bean, or navy bean, is of 
American origin ,and was first known to white men 
when the territory which is now New York State was 
settled. The Iroquois Indians grew this small, round 
white pea bean with corn. This “Indian bean” rapidly 
became a favorite with early settlers. Later it be- 
came known as the “navy bean” because of the large 
demand which developed for this bean for naval and 
marine supply purposes. The navy bean, when prop- 
erly matured and dried, has remarkable keeping qual- 
ities. It may as appropriately be called the “army 
bean,” since it furnishes one of the important foods of 
our army. Navy beans are of two types—the white 
pea bean, almost round in shape, and the medium pea 
bean, somewhat larger and more oval. 


The Robust variety, a medium pea type, devel- 
oped by Professor F. A. Spragg, of the Michigan Ex- 
periment Station, has given the highest results in 
yield tests at this station and at points over the state. 
It has met with widespread favor by Michigan bean 
growers and by bean growers in other white pea bean 
growing regions. The Robust as partially resistant 
to Blight and Anthracnose, and apparently is immune 
to the Mosaic. In addition to outyielding the common 
pea beans, this bean, if properly handled, has a much 
lower percentage of pick due to discoloration by bean 
diseases. The Robust is from four days to a week 
later in maturing than the common Michigan pea 
bean. It should, therefore, be planted in late May or 
during the first half of June. 


The common Michigan pea bean is a round, white 
variety, somewhat earlier in maturing than the Ro- 
bust. For planting late in the season or on poorly pre- 
pared seed beds, it is possibly the best variety to use. 
The Early Wonder is a particularly early strain of the 
common pea bean. 


The Vermont white pea bean has given excellent 
results in several Michigan localities. It is very reg- 
ular in shape and early in maturing. 
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The red kidney bean is next in importance to the 
white pea bean. Both the dark red and light red kid- 
neys are in demand. During the past few years these 
beans have brought a premium over the white pea 
bean. On the average they do not yield quite as much 
as the white beans, though skilled growers often get 
unusually high yields. 


The marrowfat, a white bean larger than the 
navy bean, is grown to a slight extent in Michigan, 
but has not yet become an important commercial va- 
riety in this state. The Boston Yellow Eye, an east- 
ern variety, is also grown to a limited extent. 


The Brown Swedish bean is increasing in use in 
Michigan, and frequently meets with a good demand. 
it is a brownish bean, shorter seasoned than the kid- 
ney type, and a favorite with those who plant late, 
due to the fact that it does not show discoloration to 
the same extent as white beans. 


Harvesting and Threshing—tThe early method of 
harvesting was to pull the mature bean plants by 
hand, cure in stacks or piles in the field, and thresh 
with a flail. At present the bean harvester is used. 
and it greatly lessens the labor of bean pulling. This 
implement consists of a frame on wheels, which car- 
ries two heavy knives. These knives or blades slip 
along underground just beneath the surface, pulling 
and throwing together two rows of beans at a time. 


The harvesting should be done when the plants 
are mature, but should not be delayed until the pods 
are too ripe and shattering is likely. After pulling, 
the beans are forked into piles, or, if the field is free 
from straw or trash, a side delivery rake may be used 
in windrowing. After several hours drying the crop 
should be forked into small cocks, built high and of 
narrow diameter at the bottom, so as to allow rapid 
curing. After a period of from one to four days in 
good drying weather, the crop should be threshed or 
hauled from the field and stored under roof or in a 
well-constructed stack. 


If the crop is mature, weather favorable end 2 
thresher available, beans may be threshed from the 
field to good advantage, thus greatly lessening the 
risk at harvest time. Bean growers, with large acre- 
ages of beans, increase the risk from weather damage 
by pulling the entire crop at once. It is a much safer 
practice to pull units of four or five acres at a time, 
cure on the ground and store under roof or in stack. 
Beans on the plants are much less injured by periods 
of wet weather than in cases where the crop is rained’ 
on while on the ground after pulling. When beans in 
the cock are rained on, they should be opened up and 
turned to accomplish drying. 


A special bean separator is used in threshing. 
The bean thresher carries one cylinder, operated at a 
low speed, and a second operated at a high speed. 
The first cylinder threshes over-ripe beans with a min- 
imum of splitting. The second, or rapid cylinder, 
threshes immature pods much more effectively. An 
ordinary grain separator can be used to thresh beans 
by removing every other concave and regulating the 
speed of the cylinder. Bean straw is a valuable rough- 
age, particularly in sheep and cattle feeding, and 
should be carefully saved for feed. 


(Continued Next Week.) 
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MAX AMS Closing Machines 


Made by the Pioneer Builders of Sanitary Can Making Machinery 
and used All Over the World. 


The use of AMS Closing 
Machines and AMSCAN 
Certified Sealing Fluid — 
The Golden Band— is the 
best Tight Seam Insur- 
ance. 


The Max Ams Machine Co. 
101 Park Avenue 
New York 


BRANCHES: Chicago and London, England. 


AMS No. 128 Closing Machine 
1924 Model, Patented 


Two Rolls Diametrically Opposed 


For each Seaming operation. First and Second oper- 
ations on different Chucks. The second thicker, al- 
lowing for a tight rolled seam, with no ‘‘cut-overs.”’ 


Points of excellence to consider when 
adding Double Seamer equipment. 


TROYER-FOX Automatic Seamers 
are so designed and built. 


SEATTLE-ASTORIA IRON WORKS 
Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES :-- 


R. E FAIRBANKS GEO. H. DOWSING 


112 Market St.. 504 Wrigley Bldg., Metropolitan Bldg. 
San Francisco, Cal. Chicago, Il. Sydney, Australia, 


j. L. COLLINS 
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Crop Reports 


By The Canners Themselves. 


The condition of canners Crops, in all sections, as report- 
ed by the men on the ground. Read how the crops are in 
your fellow canner’s locality, and then return him the favor by 
sending us your report. A little from each one and the ag- 
grigate will be immensly helpful. Do your part, too. Now. 


Peninsula Junction, Md., August 13, 1924—Toma- 
toes—Will not have over 40 per cent, no matter what 
weather conditions are from now on. 


Port Norris, N. J., August 13, 1924—Tomatoes— 
Looking fairly good. About two weeks late. Acreage 
about same as last year and about 60 per cent of a crop. 
Will not start packing before September 1st. 


Pennington, N. J., August 15, 1924—Tomatoes— 
Acreage larger than last season. Plants look fine, but 
about two weeks late. The size of the pack depends 
entirely upon the length of the season. 


Rio Grande, N. J., August 14, 1924—Tomatoes— 
Normal yield. Less acreage than anticipation, account 
wet spring. 

Lima Beans—Fair crop. But not set as heavy as 
in norma] year. 


Viola, Del., August 15, 1924—Tomatoes—Acreage 
about the same as last year. About two weeks late and 
very spotty. Some patches look fair, but a number of 
patches do not look now as if they would bear fruit at 
all. Even the best of them are not setting with fruit 
as heavy as last year. From present anticipations 
should say not over 65 per cent crop. Will not be able 
to start packing much before September Ist. 


Harrington, Del., August 13, 1924—Stringless 
Beans—One-half crop as compared wit. normal yield. 
Tomatoes—Prospective yield one-half crop. 


Odessa, Del., August 15, 1924—Corn—Fields very 
irregular and spotty. Do not look for more than 60 per 
cent of normal yield. Crop late. Looks now as if we 
would start packing about the 25th of August. 


Shores, Va., August 14, 1924—Tomatoes—Very 
poor. Will say not over quarter of crop. 


Smallest acreage have had since canning began in 
this county. 


Nace, Va., August 13, 1924—Apples—Large crop 
in this section. 
_ Tomatoes—Crop is very late and very few will be 
canned before September ist. The crop will be very 
short, as the stem rot has injured so many fields. 


Penn Yan, N. Y., August 15, 1924—Peas—Acreage 
600. Normal crop. 


Corn—Acreage 600. Acreage very poor. 


About 
250 acres O. K. 


Greencastle, Ind., August 12, 1924—Tomatoes— 
Three weeks late, Acreage 80 per cent of normal, with 
prospect of three or four ton crop. 


an Beans—Normal acreage, with normal 
yie 


Pumpkin—Very poor prospect. 
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Fairland, Ind., August 9, 1924—Tomatoes—Acre- 
Crop will be 
late, about two weeks, and we think will make 50 per 
cent normal crop. 


Swayeze, Ind., August 15, 1924—Tomatoes—Ex- 
pect to get about four tons per acre. In a normal year 
we would get 9 tons per acre. Will be small, but of 


= quality—that is, sound. Crop is two to three weeks 
ate. 


Milwaukee, Wis., August 18, 1924—-Cabbage—Does 
not look at all encouraging, and we are certain that the 
crop will be reduced at least 50 per cent over last sea- 
son, due to the recent heavy rains and floods that we 
have experienced in Racine, Kenosha and Milwaukee 
Counties. The loss, owing to the above, will be very 
heavy. The crop in Milwaukee County is practically 
wiped out. We doubt whether there is 25 per cent of 
the crop standing today. Most of the fields were under 
water from two to six feet. In Racine and Kenosha 
Counties the loss at this time is estimated from 30 to 
40 per cent. This acreage is totally destroyed. Crop 
is about four weeks late, with very little early cabbage. 
Ordinarily we would be cutting at this time, but it will 
s at least another four to five weeks before we will 
start. 


Menominee, Mich., August 15, 1924—Beets—Nor- 
mal crop. Usual acreage. 


Pickles—Too cold. None picked yet ; vines look well. 
Normal acreage. 


Tomatoes—Vines look. well. 
late on account of cold weather. 


GOLD SEAL 
TIN PASTE 


Reg. U. S Pat. Off. 


For Spot Labeling 


Gold Seal Tin Paste sticks your labels 
so that they cannot be pulled off. It never 
gets brittle nor allows the labels to 
loosen up on the dealer’s shelf. 


Usual acreage, but 


It comes ready for use without mix- 
ing, shipped in 5 gal. cans, 30 gal. 
and 50 gal. barrels. 


—_ Manufactured by — 


& Almy Co. 


CAMBRIDGE, MASS. 


Manufacturers of Dewalco Sealing Compounds, Sol- 
dering Fluxes, Labeling Gums and Pastes. 


August 25, 1924. THE CANNING TRADE. 17 


% 


THE 1924 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 15th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 

petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


SEEDS 


When you think of Seeds, think of Landreth, either for spot or for 
future. We are the oldest Seed House in America, this being our 
140th year. If we had not given good seeds, good attention to 
business, and fair prices, we would not have existed so long. Write 
us for prices on any variety, in any quantity, at any time. 


D. LANDRETH SEED COMPANY 


Established 1784 BRISTOL, PA. 
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Beans—Vines look well. About half our usual acre- 
age. Hard to get help to pick beans. 


Red Kidney Beans—Look well, but late. Danger of 
being caught with frost. Fifty per cent in acreage. 


Corn—Very late. 


Keokuk, Iowa, August 16, 1924—Tomatoes—Acre- 
age same as 1923. but considerable lost recently by 
floods and rains. Do not see a chance to pack a normal 
amount for the season. The set is not heavy and it is 
now past August 15th. 


Harlan, Iowa, August 16, 1924—Corn—Have about 
80 per cent yield, condition of our crop at present time. 
This may be slightly increased or decreased by weather 
between now and the pack, which we expect will start 
about the 25th or 26th of August. Our increased acre- 
age over last year will take care of the reduced yield, 
compared with a year ago, which was about normal 
for us. 


Marengo, Iowa, August 15, 1924—Corn—Crop is 
very poor. We had continued dry weather in May, fol- 
lowed by an overabundance of rain during June and 
July. The weather has remained very cold; therefore, 
the crop is very late. We cannot exceed 50 per cent of 
a normal pack. 


Halls, Tenn., August 16, 1924—Tomatoes—About 
normal. 
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Gallatin, Tenn., August 15, 1924—Tomatoes—Dry 


' weather is cuting crop very much. If it rains within 


the next week, may except a fair yield, otherwise not 
more than half crop. Have about 60 acres of late toma- 
toes for canning and about same was set for shipping 
green. 

The yield generally in this section, we believe, will 
be short this season. 


STEWART’S DISEASE OF BACTERIAL WILT 


a OF SUGAR CORN 


R. C. Thomas, of the Ohio Experiment Station 


DISEASE of sweet corn, generally known as 

Stewart’s disease, is the cause of considerable 

loss to growers of this crop in Ohio. It has been 
most destructive in certain truck sections in the north- 
ern portion of the State where particular attenion is 
given to the production of early varieties for the roast- 
ing-ear market. In sections where midseason or late- 
maturing varieties are grown for canning the disease 
is much less in evidence and losses are correspondingly 
low. General field observations point to a very close 
correlation between early maturity and susceptibility 
to this disease on the one hand, and between late ma- 
turity on the other. The midseason varieties do not 
show as great susceptibility or as marked resistance, 
but range between the two extremes. 


at 


Latest Improved 


KRAUT CUTTERS 


GERMAN PATTERN 


ONLY machine that cuts 
a long, thin, fine kraut! 


PLACE YOUR ORDER NOW 


For Fall Delivery 


Write for particulars and list of users 


John E. Smith’s Sons Company 
Buffalo, N. Y., U.S. A. 


60 Broadway 


'MPROVED KRAUT cuTt 


Also manufacturers of ‘‘Buffalo”’ 
Vegetable Choppers, for making 
piccalilli, etc.; Core Shredders, 
Horseradish Graters and Potato 
Chip Cutters. 


Nog 
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Bliss Compound Applying Machines 


Ends Compounded 
Without Air Bubbles 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. works BROOKLYN, N. Y., U.S. A. 


SALES { _ DETROIT CLEVELAND - CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES ( Dime Bank Bldg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bldg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 


No. 390 


SAFETY FIRST 


Have you enough fire insurance? 


Hundreds of Canners have come to know through experience the value of adequate 
protection against loss by fire. 


The enormous increase in your values makes it necessary for you to add constantly 
to your packing season. 


Let 
CANNERS EXCHANGE SUBSCRIBERS 


at 
WARNER INTER-INSURANCE BUREAU 


carry your entire risk for you. You can have the additional protection you need at 
a cost so low that you cannot afford to take any unnecessary chances. 


During our sixteen years of operation we have provided the insurance for the Canning 
Industry at a little more than half what it formerly cost. 


Write or wire your orders at once to 


LANSING B. WARNER INCORPORATED 
115 E. Superior Street 
Chicago, Illinois. 


: 
7 
q 
: 
‘ 
Ge 


20 


Appearance of the Disease—Plants appear to be 


suffering from lack of water, yet the disease is usually. 


most conspicuous in soil well supplied with moisture 
or during seasons when rainfall is abundant. The lower 
leaves commonly wilt first, yet there may be a sudden 
collapse of the entire plant, causing it to present the 
appearance of early ripening. There does not appear 
to be a marked center or locus of infection from which 
the disease spreads, as both healthy and diseased plants 
may be found in the same hill. 

In late stages of the disease the normal green color 
becomes reduced, and yellow streaks appear in the 
leaves, gradually extend, and eventually become black. 
A stalk cut in two will exude golden yellow viscid drops 
from the veins. These contain large numbers of the 
bacteria which cause the disease. By invading the 
water ducts in countless numbers these bacteria inter- 
fere with the free passage of food material, and thus 
produce the symptoms already mentioned. In outward 
appearance the roots are normal. There is no decay 
or breakdown of the tissues until after the portion of 
the plant above ground has succumbed to the attack, 
and the vital processes have ceased. 


Conditions Governing Infection—Losses vary from 
season to season, in accordance with climatic conditions. 
The amount of infection at maturity for a given sus- 
ceptible variety depends largely upon the extent of 
initial infection in the seed. This, in turn, varies with 
the type of soil, temperature and amount of moisture 
at the time of seed germination. Samples of seed from 
the same source, carrying the same number of infected 
grains, but planted in different types of soil, will show 
widely varying percentages of diseased plants. Our 
investigations of the past two years indicate that when 
infected seed is used the percentage of diseased plants 
is higher, if conditions of temperature and moisture are 
favorable for rapid germination and growth of the corn. 

Extent of Losses—Reductions in yield ranging 
from 5 to 25 per cent are common. It is not uncommon, 
however, with very susceptible early varieties, carrying 
a high percentage of infection in the seed, to find an en- 
tire crop ruined by the disease. Very severe infections 
have been observed in cases where growers had selected 
seed from stalks which appeared to be early ripening, 
but in reality were 100 per cent infected. 


Distribution of the Disease—Stewart’s disease, or 
bacterial wilt of sweet corn, was first reported and de- 
scribed by F. C. Stewart following his investigation of 
the disease on Long Island, New York, in 1897. Since 
that time it has been reported from more than twenty 
other States of the Union. Owing to this very wide 


distribution, infected seed may be obtained from many 
sources. 


How the Disease Is Spread—The spread of the dis- 
ease, which appears to be very slow during the early 
part of the season, is much more noticeable as the crop 
nears the tasseling stage. Under field conditions there 
is little evidence, if any, that transmission occurs 
through the soil, Tests conducted in a greenhouse dur- 
ing the winter of 1922-23 seem to lend some support 
to this possibility. One bed was planted with diseased 
seed, and an adjoining bed with disease-free seed, both 
of Whipple’s Early variety. The plants were allowed 
to develop until the roasting-ear stage. At this time 
there was 85 per cent infection in the bed planted with 
diseased seed, while no diseases could be detected in 
th crop of the adjoining bed. The diseased plants were 
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chopped fine and incorporated with the soil of the bed 
in which they were grown. Both beds were again 
planted with disease-free seed of the same variety as 
before. When harvested at the same stage of growth 
as in the previous test, the diseased bed showed that 
26 per cent of the plants were infected, while only 3 
per cent in the adjoining bed showed symptoms of the 
disease. In both cases conditions were rendered as 


favorable as possible for the rapid germination and 
growth of the seedlings. 


The only insects noticed upon the corn at the time 
of the experiment were a few white flies and winged 
aphids from a bed of tomatoes nearby. No investiga- 
tion has been made for the purpose of determining to 
what extent these particular insects may spread the 
disease, Other investigators * have proved that the 
brassy flea beetle (Chaetocnema pulicaria Melch) and 
the toothed flea beetle (C. denticulala Ill) are very im- 
portant agents in the spread of bacterial wilt of sweet 
corn, especially during the midseason period. There is 
strong evidence also to associate the 12-spotted cucum- 
ber beetle (Diabrotica duodecempunctata Oliv.) in the 
same connection. 


Control—F rom present knowledge of the disease it 
appears that efforts at control may well be directed 


along two lines, (1) disease-free seed and (2) resistant 
varieties. 


There is some hope that infected seed can be ren- 
dered safe for planting by heating for one hour at a 
temperature of 150 to 158 degrees F. (65 to 70 degrees 
C.). Further trials, however, must be made before this 
can be offered as a general recommendation. All sam- 
ples of northern-grown seed which we have tested have 
been free from infection, in marked contrast to those 
obtained from regions farther south. This may offer 


a solution to the problem so far as initial infection is 
concerned, 


On the other hand, advantage can be taken of the 
wide variation in susceptibility manifested by different 
varieties when grown under similar conditions. Dur- 
ing the season 1923, 39 varieties of sugar corn were 
tested for the purpose of determining their refative 
resistance or susceptibility to the bacterial wilt disease. 
Infected seed of Whipple’s Early was used as the source 
of inoculum for each plot, and growth was allowed to 
continue to maturity before the final examination was 
made. Varieties showing less than 10 per cent of in- 
fection at the close of the season are listed as resistant; 
those showing 10 to 25 per cent, somewhat resistant; 
25 to 50 per cent, susceptible, and all varieties showing 
more than 50 per cent, very susceptible. 


The resistant varieties are: Country Gentleman, 
Stowell’s Evergreen, Bantam Evergreen, Fordhook, 
Early Ideal, Late Mammoth, Ne Plus Ultra, Nonesuch, 
Early Stabler’s ; the somewhat resistant: Early Adams, 
Buttercup, White Cory, Early Fordhook, Golden Giant, 
Kendel’s Early Giant, Golden Rod, Early Mammoth, 
Metropolitan, Improved Shoepeg; the susceptible: 
Extra Early Adams, Mammoth White Cory, Extra 
Early Red Cory, Early Crosby, Cosmopolitan, Early 
Dawn, Golden Bantam, Golden Cream, Howling Mob, 
Early Minnesota, Peep-O-Day; and the very suscepti- 


ble: Alpha, Early Buffalo, Early Cory, Potter’s Excel- 
sior, Early Mayflower. 


*Rand, Frederick V. and Cash, Lillian C. Further evidence of in- 
Science, Vol. LIX, No. 


sect dissemination of bacterial wilt of corn. 
1516, p. 67-69, 1924. 
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“We excel Our Labels 
in‘Designs | are the Highest Standard 
of Artigtic Merit for Commercial Value. 


Ask for our Superior Line for your Fancy Grade. 


Stecher Lithographic ©. 
Rochester, NY 
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Manufacturer of Viners, Viner Feeders and Chain Adjusters. 


HAMACHEK IDEAL VINERS 


Hamachek Ideal Viners during the past seven 
seasons have demonstrated their superiority 
under all conditions. Their use insures more 
thorough hulling, on any condition or variety of 


peas or beans, than is possible with the use of 
any other viner. 


Frank Hamachek 


Kewaunee, Wisconsin 


Machinery Manufacturer Since 1880 
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Practically all of the extremely early varieties are 
classed as susceptible or very susceptible. Alpha, Early 
Buffalo and Early Mayfiower showed nearly 100 per 
cent infection. The Evergreen group, represented by 
Stowell’s Evergreen and Bantam Evergreen, are all 
resistant. Even in the case of Bantam Evergreen, 
which is a cross between Golden Bantam, listed as sus- 
ceptible, and Stowell’s Evergreen, decidedly resistant, 
the resistant character is retained. 

There seems to be a tendency for the resistant 
quality to be lost or reduced when selections are made 
for earlier maturing strains. In the case of Fordhook, 
there is marked resistance, while Early Fordhook 
showed more than 10 per cent of disease. Early Adams 
is somewhat resistant, while Extra Early Adams is 
susceptible. Although only a limited number of varie- 
ties could be included in the test, it is hoped that the 
list may be of service, especially to gardeners who have 
suffered losses from this disease in previous years, in 
aiding them to avoid the more susceptible varieties. 


HOW TO DISPLAY NATIONAL FLAGS 


Rules for the Proper Handling of the Ensign Laid Down 
by the Adjutant General 


NSTRUCTIONS for the use of the United States 
flag were issued by the United States Adjutant 
General on February 15, 1923. They are as follows: 
“When the National flag is carried, as in a proces- 

sion, with another flag or flags, its place is on the right. 

“When the National flag and another flag are dis- 
played together, as against a wall from crossed staffs, 
the National flag should be on the right, the observer’s 
left, and its staff should be in front of the staff of the 
other flag. 

“When a number of flags are grouped and displayed 
from staffs, the National flag should be in the center, or 
at the highest point of the group. ; 

‘When the National flag is hung either horizontally 
or vertically against a wall, the union should be upper- 
most and to the flag’s own right, the observer’s left. 

“When displayed from a staff projecting horizon- 
tally or at an angle from a window or the front of a 
building the same rule should be observed; the union 
should go clear to the peak of the staff, unless the flag 
be at half staff. 

“When the flag is suspended between buildings so 
as to hang over the middle of a street, a simple rule is 
to hang the union to the north in an east and west 
street, or to the east in a north and south street. 

“When not flown from a staff the flag should be 
always hung flat, whether indoors or out. It should not 
be festooned over doorsways or arches or tied into a 
bowknot or fashioned in a rosette. When used on a 
rostrum it should be displayed above and behind the 
speaker’s desk. It should never be used to cover the 
speaker’s desk nor to drape over the front of the plat- 
form. Under no circumstances should the flag be draped 
over chairs or benches, nor should any object or emblem 
of any kind be placed above or upon it, nor should it be 
hung where it can easily be contaminated or soiled. No 
lettering of any kind should ever be placed upon the flag. 

“It is the practice in the Army, each day in the 
year, to hoist the flag at sunrise and lower it slowly at 
sunset. On Memorial Day at all Army posts the Na- 


tional flag is displayed at half staff from sunrise until 
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. hoon and at full staff from noon until sunset. When 


flown at half staff the flag is first hoisted to the peak, 
and then slowly lowered to half-staff position, but be-- 
fore lowering the flag for the day it is raised again to 
the head of the staff. 

“The flag should never be hung nor displayed union 
down, except as a signal of distress at sea. 

“It is becoming practice to display the flag on all 
patriotic occasions, especially on the following days: 
Lincoln’s Birthday, February 12; Washington’s Birth- 
day, February 22; Mother’s Day, second Sunday in 
May ; Memorial Day, May 30; Flag Day, June 14; Inde- 
pendence Day, July 4; Armistice Day, November 11. In 
certain localities other special days are observed in the 
same manner. 

“Old and worn-out flags should not be used either 
for banners or for any secondary purpose. When a flag 
is in such a condition that it is no longer a fitting em- 
blem for display, it should not be cast aside nor used in 
any way that might be viewed as disrespectful to the 
National colors, but should be destroyed as a whole, pri- 
vately, preferably by burning or by some other method 
lacking in any suggestion of irreverence or disrespect 
to the emblem representing our country.” 


LOUISVILLE TO HOLD FIFTH ANNUAL FOOD 
EXPOSITION 


October 22d to November Ist, 1924. 


OUISVILLE’S Fifth Annual Food Exposition will 

L be held in the Jefferson County Armory, October 

22d to November Ist, 1924, under the auspices of 

the Retail Grocers’ Association, Manufacturers and Dis- 
tributors. 


The novel manner in which the Louisville exposi- 
tions are conducted is the cause of their success. A 
committee of three officers of the Retail Grocers’ Asso- 
ciation, together with three manufacturers and distrib- 
utors, are in absolute charge, with the Secretary of the 
Retail Grocers’ Association as Chairman of the Joint 
Committee and Exposition Director. 


The Louisville Exposition is not run for profit, as 
the Executive Committee agrees to spend all moneys 
received in the sale of space in decorations, entertain- 
ment and publicity. This money, however, is to be spent 
intelligently, and if the sum derived from the space 
sale exceeds the expense, a rebate will be made to the 
exhibitors, 


Mr. V. H. Engelhard, Jr., Chairman of the Manu- 
facturers’ and Distributors’ Committee, announced that 
the sale of space is far in advance of that of last year 
at this time. This indicates that the 1924 exposition 
will be more successful than 1923. 


During the exposition period of last year over 120,- 
000 people visited the Armory in which this affair was 
held. This building, if not the largest, is one of the 
largest buildings under permanent cover in the United 
States without pillar or post. 


The Executive Committee announced that the bud- 
get for decorations, entertainment and publicity is 10 
per cent more than that of last year, which assures an 
increased attendance. 


Any information relative to the 1924 exposition 
can be had by communicating with Shirley E. Haas, 
Secretary of the Retail Grocers’ Association, 1229 Inter- 
Southern Building, Louisville, Ky. 
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Peerless No. 5 Standard 
Exhauster 


ACH year we find the modern Cannery management giving 

more and more thought and attention to the scientific processes 
that assure quality foods, wholesomeness and purity in their food 
products upon removal from the original containers. It is highly 
important, in obtaining a food products pack free from spoilage, 
to look to your exhaust methods and equipment. In obtaining 
perfect results, proper exhausting is absolutely necessary and the 
proper equipment most essential. 


Upon investigation you will learn that in Canneries of every type 
Peerless Rotary Exhausters are giving the most reliable, constant 
and efficient service. 


Address all inquiries to 


SPRAGUE-SELLS CORPORATION 


500 North Dearborn Street Chicago, Ill. 


Sales Agents for Pacific Coast: Smith Manufacturing Co., San Jose, Cal. 


PEERLESS 


CANNING MACHINERY 


PEERLESS HUSKER COMPANY _ BUFFALO, NEW YORK 
We are the sole manufacturers of Peerless 

HUSKERS SYRUPERS & BRINERS 

REHUSKERS RESILKERS ROTARY EXHAUSTERS 

CORN WASHERS TOMATO WASHERS BEAN SNIPPERS 


This advertisement is published jointly by the Peerless Husker Company, Inc., Buffalo, N. Y., and the Sprague-Sells Corporation, Hoopeston, Illinois 
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THE NATIONAL KRAUT PACKERS’ ASSOCIATION 
TO MEET 


HE August meeting of this Association will be 
held at the Hotel Breakers, Cedar Point, San- 
dusky, Ohio, Friday, August 29, 1924. Meeting 

will be called to order at 10 A. M. 

Several important matters will be presented, among 
them the Chairman of the Research Committee will no 
doubt have a very interesting report; a proposed legend 
to be printed on labels; crop reports, and other matters 
will be discussed. 

Each packer should be present to take part in the 
discussion, especially the research work and the legend 
on the label. 

.Cedar Point is reached by steam and electric rail- 
ways out of Toledo and Cleveland and two steam roads 
from Cincinnati to Sandusky. 

It is the attendance of the members that makes 
the meeting a success. Don’t forget the time, place and 
date—Friday, August 29th, at Hotel Breakers, Cedar 
Point, Sandusky, Ohio. 


ROY IRONS, Secretary-Treasurer. 


FARMER’S DOLLAR GETS BIGGER. 


HE farmer’s dollar has been growing at almost 
mushroom speed during the past few weeks. 
Take, for example, the Ohio farmer. According 
to J. I. Falconer, head of the rural economics depart- 
ment at the Ohio State University, and one of the lead- 


SLAYSMAN DUPLEX TRIMMER—SLITTER 
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) SLAYSMAN & COMPANY 
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801 E. Pratt St., 
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_ ing farm economises of the country, the average farm- 


er’s dollar in that State was worth 78 cents in April, 
88 cents on July 1st, and now stands at 98, or within 
two cents of “normal,” which is, of course, 100 cents. 


This is, however, an average figure, and, as Pro- 
fessor Falconer points out, “a good many of the farmers 
have little to sell, and anyway the effect of the recent 
price rises will have varying effects upon different sec- 
tions of the State. He adds: “The wheat-growing sec- 
tions have benefited most, the hog sections probably 


-less, while the dairy sections are having lower price 


levels than existed six months ago.” 

With the farmer’s purchasing power now at the 
highest point in the past three and a half years, he will 
soon be in a position to buy the farm machinery, fertil- 
izer and other farm supplies that he has been doing 


without for so long and that he so badly needs in order 
to produce efficiently. 


UNITED STATES CIVIL SERVICE EXAMINATION 


HE United States Civil Service Commission an- 


nounces the following open competitive examina- 
tion: 


FOOD AND DRUG INSPECTOR 


An open competitive examination for the above 
position will be held throughout the country on Septem- 
ber 17, 1924. Vacancies exist in the Bureau of Chem- 
istry, Department of Agriculture. The entrance salary 


Trims the sheet absolutely true, 
and drops it onto the feed bed 
of the Slitter where it is cut into 
the desired sizes—2’s 3’s 10’s 
orc. 


THE TWO OPERATIONS 
—TRIMMING and SLIT- 
TING—IN ONE. 


Speed 60 to 90 sheets per min- 
ute, depending upon the operat- 
or. Saveslabor, handling, time, 
and floor space. 


Built on rigid base to stand strain. . 
Guaranteed. 


BALTIMORE, MD. 
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Pea Graders 


Manufactured and Sold by 


Sinclair-Scott Company 
Baltimore, Maryland. 


Makers of Nested Pea Graders, Colossus Pea Graders, and Other Canning Machinery. 


ZASTROW’S PROCESS ROOM EQUIPMENT 


Improved Process Kettle or 
Retort 40’’ x 72”’ and other 
sizes. 


Process Crates, Standard 3, 4& 
5 tiers. Also Special Sizes 


Zastrow Hydraulic, Steam Impelled 
Circle Crane, radius up to 18 ft. 


MADE BY 


ZASTROW MACHINE CO., Inc. 


Foot of Thames St., 
BALTIMORE, MD. 


Steam Boxes 
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is $1,860 a year, with advancement in pay provided up 


to $2,400 without change in assignment. 

Applicants must show that they have been gradu- 
ated from a college or university of recognized stand- 
ing, with major work in chemistry or pharmacy, or 
have had certain equivalent education or experience. 

The duties of the position will be to secure infor- 
mation from any source whatever relative to violation 
of food and drug acts or related laws; to secure repre- 
sentative samples of food and drugs which have been 
shipped in interstate commerce and are known to be, 
or are suspected to be, in violation of the food and drug 
acts, and to prepare the same for identification in case 
of court action; to investigate by actual inspectional 
trips every detail of manufacturing processes of the 
various kinds of foods and drugs; to prepare affidavits 
and give testimony in court; to prepare intelligent re- 
ports covering these various activities. 

Competitors will be rated upon practical questions 
with a weight of 30 per cent; thesis with a weight of 
30 per cent, and education and experience with a weight 
of 40 per cent. 


Full information and application blanks may be 
obtained from the United States Civil Service Commis- 
sion, Washington, D. C., or the Secretary of the Board 
of United States Civil Service Examiners at the post- 
office or customhouse in any city. 
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A NOVEL WAY TO ADVERTISE 
“CANNED FOODS WEEK” | 


T the last meeting of the Baltimore Canned Foods 
Exchange, held at the Emerson Hotel, Tuesday, 
August 12th, each person present found one of 

the round seals advertising “Canned Foods Week” 
pasted on his drinking glass. Those attending the 
meeting were agreeably surprised at the idea, and as 
a result Mr. W. H. Killian, the President, urged them 
to use the “Canned Foods Week” seals on their sta- 
tionery in order to help the movement. 


It seems that H. Gamse & Bro., of Baltimore, who 
originated the idea of the “Canned Foods Week” seal, 


always have new and novel stunts to promote the in- 
terest of the canning industry. 


The seals are used extensively by hundreds of con- 
cerns throughout the United States—by canners, brok- 
ers and jobbers—and it is a known fact that the idea of 
this seal has helped to keep the movement of “Canned 
Foods Week” alive. 


This year’s seal is neat and attracting, as you will 
see from this illustration. It is about time everybody 


“get busy” using these seals on all stationery. Gamse 
sells them in any quantity at cost, so don’t be afraid to 
send to him for a good, big supply. 


CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. 


The 


Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


CAMERON CAN MACHINERY CO. 


240 N. Ashland St., Chicago, U. S. A. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—Make your own electricity by steain 
power and operate your lights and electric motors. At 
sacrifice--must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 1, 74 and 4 kilowatt 
capacity; anyone who has steam can make electricty by 
these sets. Also have several Electric Motors available. 
Standard Electric Machinery Co., 7 E. Hill St., Baltimore, 
Md. 


FOR SALE—LOCOMOTIVE TYPE BOILERS. 
1—60 H. P. ASME 125 pounds. 
1—80 H, P. Standard construction 100 pounds. 
10—80 H. P. On wheels, new, ASME 125 pounds. 
1—90 H. P. ASME 150 pounds. 
1—100 H P. ~tandeard construction 100 pounds. 
ERIE ECONOMIC TYPE. 
1—60 H P. Standard construction 100 pounds. 
i—90 H P. Standard construction 100 pounds. 
2—125 H. P. ASME 125 pounds. 
UPRIGHT BOILERS IN ALMOST EVERY SIZE FROM 
4 to 100 H. P. NEW AND USED. 


Louis A. Tarr, Inc., N, W. Cor. Sharp & Conway Sts., Baltimore, 


USED MACHINERY FOR SALE— 
OFFERED SUBJECT TO PRIOR SALE— 


1-No. 2 Johnson (McDonald) 16 (Head) Automatic Water Tester 

5-No. 303 Adriance Square Cans Squeezers for Corned Beef cans 

1-No. 2 Bliss Squeezer for 5 gallon square cans 

2-No. 2 Bliss Power Squeezers for 5 gallon square cans 

1-No 2 Stecker Power Squeezer for 5 gallon square cans 

1-Floter for 5 gallon cans, square 

1-Machine for covering lithographing rolls 

3-Fox Troyer automatic Double Seamers for No. 1 to No. 3 cans 

1-No. 128 Max Ams Double Seamer for No. 1 to No. 3 cans 

1-Angelus Hand Double Seamer for No. 10 cans 

2-C. D. Troyer Compound end lining machines, with attachments 

for No. 5 and No. 10 cans 

2-McDonald single end lining machines for No. 1 to No. 3 cans 

2-McDonald double end lining machines for No. 1 to No, 3 cans 

7-McDonald single end drying ovens for No. 1 to No. 3 cans 

—— automatic water testers for No. 1 to No. 3 cans, right 
an 

1-Johnson automatic water tester for No. 1 to No.3 cans. right hand 

1-Johnson automatic water tester for No. 1 to No. 3 cans, left hand 


WHEELING STEEL CORPORATION, Wheeling, W. Va. 
Can Division. 
FOR SALE—1 three car Oyster Box with cars and 
track. 
Address Box A-1236 care of The Canning Trade. 


FOR SALE— 
1 Style F. Wonder Cooker. 
1 New Premier Lye Peach Peeler. 
1 Burt, hand driven Labeler for No. 1 cans. 
2 1000 gallon size Kook More Koils. 
Address Box A-1221 care of The Canning Trade. 


FOR SALE-We offer for prompt shipment—One 125 H. P. 
Frie City Economic Boiler. 4 New 1000 gallon capacity 
Sprayue Pulp Coils. Write or wire for particulars. 

A. K. Robins & Co., Inc. Baltimore, Md. 


FOR SALE—Large stock of “‘used’’ Canning Mac- 
hinery at attractive prices. Write us your requirements. 
Canning Machinery Exchange, 
409 Marine Bank Bldg., Baltimore, Md. 


FOR SALE— 


Lot of Process Crates for all size Kettles 
Three car Steam Box and several others of various sizes 
Lot of Steam cars 
Robins Circle Steam Hoist 
Lot of Trucks 
Lot of Canning factory Trucks 
everal Engines in first class condition - vertical and horizontal 
125 H. P. Erie City Economic Boiler 
70 H. P. Vertical oiler 
40 H. P. Vertical Boiler 
35 H. P. Vertical Boiler 
15 H. P, Vertical Boiler 
Boxing Machines 
Steam Pumps 
Sprague Lowe Pulpers 
Cyclone Pulpers 
6 pocket Corn Cooker Filler 
Cuykendall Mixer 
Copper Coils for 500 or 1(00 gal. tank 
Pair of Kraut Cutters 
Numerous other pieces of practically new canning machinery at low 
prices for quick shipment. Send us your order. 
A. K. Robins & Co.,, Inc , 116 Market Place, Baltimore, Md. 


Machinery— Wanted 


WANTED—1 Sprague-Lowe Pulp Finisher in good 
condition. Write or wire lowest cash price. 
B. Kamen 1917 W. North Ave., Baltimore, Md. 


For Sale— Plants 


FOR SALE CHEAP—1 New Cyclone Pulping Mac- 
hine. 


C. 8S. Stevens & Sons, Cedarville, N. J. 
FOR SALE—One pratically new 25 ft. steam box, with 
16—8 ft. cars complete with track. 
Address B. Kamen, 1917 W. North Ave., Baltimore, Md. 


FOR SALE—28 Ranger Apple Paring Machines $8.00 
Victor Food Corp, Victor, N. Y. 


FOR SALE—ASPARAGUS Farm and Canning Plant, located 
in the southern part of Madison County, New York State About 
140 acres, 35 acres now in Asparagus. Good buildings and well 
equipped canning plant complete and now running. Farm is locat- 
ed within calling distance of R. R. Station. church, school and two 
stores. 15 acres asparagus now bearing balancelto4 years old. 
Asparagus pack sells 6 to 8 months in advance. Also private resi- 
dence with 5 acres for sale if wanted. Price right. Poor health rea- 
son for selling. 

Enquire, U. G. Carpenter, P. O. Hamilton, N, Y 
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EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED -Experiencei man to take charge of pickle and spe 
cialty manufacturing department. Must possess thorough know- 
ledge of pickle and specialty game, including catsup, and have tem- 
perament that will permit working harmoniously with sales depart- 
ment and giving them real assistance Advise fully experience, 
qualifications, references and salary expected. 

Address Box B-1223 care of The Canning Trade. 


WANTED—Thoroughly competent Manager for can-making 
factory. Write, with full particulars, to J. D. E., P. O. Box 3857, 
Station D, Philadelphia, Pa. 


WANTED—Chemist familiar with food lines and able to made 
microscopical tests according to the Howard method. Give age, re- 
ference and salary expected in first letter. 

Address: Craig Brokerage Co., Indianapolis, Ind. 


WANTED—A thoroughly competent superintending Soup Cook. 
Managerial ability, complete knowledge of ingredients, seasonings, 
processing. Also wanted, experienced assistant. Positions open 
December ist. Give former employers and salary, references. ex- 
perience, age, salary expected first year. Will pay highest salaries 
after satisfactory experience. Opportunity. If not interested your- 
self, tell the best Soup man that you know. : 

Address Rox B-1239 care of The Canning Trade. 


Situations Wanted 


POSITION WANTED—As assistant manager or Superintendent 
processor. Extensive experience packing fruits, jams, jellies, vege- 
tables and several fancy goods. Besides thorough knowledge of 
pineapple canning. Open for engagement at once. Either for 
the U.S. or any tropical country. Married. Best references. 

Address Box B-1238 care of The Canning Trade. 


SITUATION WANTED-—By reliable young Waretouse man. 
Experience in Burt and Knapp Labelers and.Wire Stichers and 
can handle men. 

Address Box B-1222 care of The Canning Trade. 


POSITION WANTED—Man, 26, familiar with all phases of the 
growing and canning of sweet Corn, desires position as Assistant 
Manager with concern or farmers’ organization. Absolutely practi- 
cal knowledge plus a four year agricultural education. Willing to 
develope into an executive. Extensive managerial experience. 
Sales experience. Fami!iar with Tomatoes. 

Address Box B-1224 care of The Canning Trade. 


POSITION WANTED-—As strictly high grade Superintendent 


Processor. With years of unusual varied experience. Packing al 
lines of Fruits and Vegetables, etc., in tin or glass. Open for en- 
gagement at once. Where real opportunity exists and where ability, 
energy and character coupled with quality and quantity production 
will be appreciafed. Married. Desire permanent connection and 
will appreciate full particulars. Best of reference will be given. 
Address Box B-1203 care of The Canning Trade. 


Would like to getin touch with firm wanting National distri- 
bution. Am acquainted with buyers and brokers from coast to 
coast. 

Address Box B-1182 care of The Canning Trade 


SITUATION WANTED as Manager of can factcry for firm 
manufacturing cans for own use or the trade, by American, married. 
Reference given. Desires permanent position and will appreciate 
full particulars. 

Address Box" B-1234 care of The Canning Trade. 


THE CANNING TRADE 


Continental 
PICK-UP GUMS 


Do not 
harden in the 
barrel 
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GUARANTEED BY 


‘CONTINENTAL MFG.CO. 


INCORPORATED 
2004 N.HOPE STREET 
PHILADELPHIA, PA. 


ORIGINATORS OF 
NDUSTRIAL PASTES 
SINCE 1911 


Angust 25, 1924. 


First Quality 
tomato picking 
basketscar 
load or less. 


Quick Shipment. 
A.K. Robins &Co. 


INCORPORATED 


Baltimore, Md. 
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BUSHEL 


A NEW LABORATORY 


Fully equipped to handle your problems is 
my contribution toward a successful season. 


LeRoy V. Strasburger, B. S. 
15 S. Gay St., Baltimore, Md. 


Chemical Analyses Bacteriological Examinations. 
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tor CANNED FOODS 


to save you money in several ways: 

Because they are constructed of the finest 

8-0z Sea Island Duck, strongly impregnat- 

in the warehouse without 
fear of collapse or crush—sub- 
ject them to rough handling 
and heavy falls—put them to 
every sort of test and they will 
prove themselves the safest 


consequent reduction in your apron expense. 
And as Bear Aprons are extremely light in 
weight (only 15 ounces), they bring your 
employes perfect comfort, permitting greater 
working efficiency. A comfortable employe 
is a better worker, 

Many of the largest canners and packers, in- 
cluding H. J. Heinz Co., use our aprons 
exclusively. Severe tests proved our aprons 


to be superior and more economical. 
and soundest canned-goods COLOR: Dark Maroon Send trial order TODAY — andlean how 
30” x 47” long—$15.50 doz. much apron service your dollar can buy. 
boxes you have ever packed 34” x 47” long—$16.50 doz. You'll be pleasantly surprised, and your 


and Shipped. And they cost employes will thank you, too, for a better apron. 
: Samples of fabric, showing quality, on request. 
much less to buy and use. Another popular style: Protexu Brand Rubber Aprons -- slightly heavier 
Write for FREE CANNERS’ than Bear, and black in color. Extremely durable and protective, suit- 


BOOKLET and let us quote able for all work--even for protection from strongest acids. 30” wide x 38” 
you prices on these better boxes long, $12.00 doz; 36” wide by 44” long, $15. dozen. 


The Hinde & Dauch Paper Co. William M. Gross. 


Member Canning Machinery & Supplies Assn. 
800 Water Street Sandusky, Ohio Makers of all styles aprons for all industrial purposes 
CANADIAN ADDRESS; 


Toroato, King Street Subway and Hanna Avenue 


Carver Building 2 Sharon, Penna. 


HANSEN | FRUIT AND VEGETABLE FILLER | 


Fills Practically Automatically But Produces Hand Pack Quality 
Beets, String Beans, Tomatoes, Cherries, Berries, Kraut, Ete. 


Rockfield, Wis., Nov. 26, 1923. 
We are glad to advise that we are very well pleased with the Beet Filler which we purchased from you and 
used throughout the season, It is a great labor saving device. We u ed it in connection with No, 2and No.3 
cans and it gives a good fill. We can only say the best for it. 
ROCKFIELD CANNING COMPANY 
BY A. J. Kluwb. 


Sturgeon Bay, Wis., Dec. 1, 1923. 

Allow the writer to congratulate you on your Hansen Fruit and Vegetable Filler. As you knew, we have 

been experimenting for the past five years with mechanical fillers for filling No.2 red sour pitted cherries. Up 

to this year when we installed two of your fillers, we had never f und anything that would operate satisfactorily 

on cherries but since the suceess we have had this year with your new filler. we feel that you have a machine 
which will work very satisfactorily indeed. 


Adjustable for No. 1, 14%, 2, 242.3 Cans. : 
Bincliine aleamadator Mo. 10:cona: The machine operates very smoothly without the jamming of cans and the accompanying loss of fruit and 
turns out a very uniform fill. We believe your estimate of capacity which you stated was 70 cans per minute to 
be very conservative, for we know this machine will operate very satisfactory on 95-100 cans per minute on cherries. We expect to put in more of these mae 
hines as the necessity arises aud you may rest assured that we are perfectly satisfi:d with their operation. 

FRUIT GROWERS CANNING COMPANY 
BY Edw. 8S. Reynolds. 
Colby, Wis., Nov. 27, 1923. 
We wish toadvise you that we are more than pleased with the hand bean filer, or rather as you call it, the Hansen Fruit and Vegetable Filler. 


We were rather doubtful as to its capabilities until we tried it out. Wish t» advise you that your filling hopper on same does not need attention. and with 
one girl supervising the fill of cans was all the help we needed in the canning of cut beans. 


We have been complimented on the uniform fill of our beans and all we can say is we lay it all to your machine. 


If you have sny ske;tics as to the capabilities of your filler, wish you would refer same to me or my superintendent at this plant and am sure we could soon 
change their opinion. 


CENTRAL CANNING COMPANY 
BY W. H. Christiansen, Mgr. 


HANSEN CANNING MACHINERY CORPORATION, CEDARBURG, WIS. 


Manufacturers of Hansen 


Pea and Bean Filler, Corn Cooker Filler, Conveyor Boot, Sanitary Can Washer, Beet Topper. 
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Angust 25, 1924. 


GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 


“Ask the men who use them.” 


CHISHOLM-SCOTT CoO., 
387 E. Broad St., Columbus, Ohio. 


—CAN PRICES— 


A pure food product — a strong, 
sanitary can—-a Gamse Label. 
There is a combination hard to 


_GAMSE BUILDING» 
BALTIMORE MARYLAND 


A reference beck for every buyer, broker, 
salesman or distributor of Canned Foods 


American 


= you acopy? A letter addressed to 


Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


Continental Can Company, Inc. 


will quote prices on Cans upon 


application. 
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THE CANNING TRADE 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) Lloward E. Jones & Co. 
Can 


ned Vegetables 
ASPARAGUS*— (California) 
} 
White Mammoth, No. 244......... Ou 
White Mammoth, Peeled, No. . Out Out 
White, rge, ees 
White, Large, we 24%.... Out Out 
Green, Large, No. ut 3.65 
White, Medium, No. 
Green, Medium, No. 2%4........... 3-50 
White, Small, No, 
Green, Small, No 2%............ Out 3.40 
Tips, White, Mam., No. 1 sq.. .... 4.75 
Tips, White, Small, No. 1 sq... Out 3.50 
Tips, rGeen, Mam., No. 1 sqa.. .... 4.25 
Tips, Green, Small, No. 1 sq... .... 3.75 
BAKED BEANSt 


BEANSt 
String, Standard Green, No. 2..... .90 
String, Standard Green, No 10... ... 
String, Standard Cut White, No. 2. 
Stringless, Standard, No. 2....... 
Stringless, Standard, No, 10....... 
White Wax, Standard, No 2...... 
White Wax, Standard, No. 10. 


Limas, Standards, No. 2... 

Limas, Soaked, No. 

Red Kidney, Standard, N. 
BEETSt 

Small, Whole, No, Out 

Standard, Whole, No, 2........... Out 

Large, Whole, No. 2..........+++- Out 


CORNt 
Std. Evergreen, No. 2, f.o.b. Balto. 1.290 1.25 
Std. Evergreen, No. 2, f.ob. Co.... 1.20 .... 
Std Sh No, 2, f.o. re u 
Ex. Std, Bowen. No. 2, f.o.b. Co. 1.25 Out 
Fancy uaeeoeee” f. o. b. factory. 1.50 *1.45 
Std. Crushed, No. 2, Baltimore.... 935 119 
Std. Crushed, No. 2, f.o.b. Co.. 1.00 *1.00 
Std. No. 2, f.o.b. Bal. 1.16 *1.16 
Extra Western, No. 2........ 
Standard Western, No. 1.30 
HOMINYt 
Lye. out #395 
Standard, Split, No. 10....... 
MIXED VEGETABLES FOR SOUP} 

OKRA AND TOMATOES{ 

*1.60 
1 Sieve, 2s, .b factory...... 
No. 2 Sieve. 2s ‘a. factory...... 1.50 *1.45 
f.o.b. Baltimore...... 1.60 1.70 
No. 8 Sieve. 2s "pa factory...-.. 1.25 %1.25 
f.o.b. Baltimore...... 1.30 
No 4 Si factory...... 1.2 .20 
Baltimore...... 1.25 1.30 
No. 5 Sieve, o. b. Balto... Out 
E. J. Standards, 1’s, No. 4 Sieve.... Out -90 
E J. Sifted, 1’°8, No. 3 Sieve ....... -90 -95 
J. Ex: Sifted, 1’s, No. 2 1.20 1.20 
Fancy Petit Pols,, 1.30 1.40 
PUMPKIN¢ 
Standard, No. 8, factory....... Out 1.30 
450 
SAUERKRAUT?t 
Standa No. -80 -90 
Standard, No. 
SPIN ACHt 
Standard, No. 1.05 1.10 
Genndard, No 1.60 1.60 


“(t) Thos. J. Meehan & Co. 


CANNED VEGETABLE PRICES—Continued 


Standard, No 450 4.75 
Californian No. 4-85 
WF. O. B. Factory bas 
SUCCOTASHt 
Balto. N.Y. 
Green Corn, Green Out 
With Dry Beans, “Ost 
New York State......... 
SWEET POTATOESt 
F. 0. 
Standard, No. 2 b. county... 1.25 1.30 
Standard, No 8, Baltimore... Out .... 
Standard, No, 8, #.0.b, County..... 
Standard, No, 9, 
Standard, No. 10, f.0.b. Gounty.... Out 
TOMATOES{ 
Fancy, No. 10, f.o.b. ee Out Qut 
Jersey, No. 10, f.o.b. Factory...... . Ont 
Standard, No. 10, 4.50 4.50 
Standard, No. 10, f.o.b. County.... 4.25 4.50 
om. No, 8, County...... Out 
Standard No. f.o.b. Balto... Out Out 
No. 3, Baltimore. . 
Standard, No. 8, f.o.b. County.... 1.35 45 
Seconds, No. 8, f.o.b. Baltimore... 1.35 1.45 
Standard 2s, f.o.b. Baltimore...... 1.00 1.25 
Standard. No. 2, f.o.b. County..... 1.00 1.25 
Seconds, No. 2, f.o.b. Baltimore.. .... 
Standard 9s, f.o.b. Baltimore...... Out Out 
Standard 1s, f.o.b. Baltimore..... -60 .70 
Standard 1s, f.o.b. County......... -60 -70 
TOMATO PULPt 
Standard, No. S20 3.25 
Standard, No. 1......... coos «65 
Canned Fruits 
APPLES* 
New York, No. 4.25 
Maryland, No. f.o.b. Baltimore. . 1. 25 1.35 
Pennsylvania, Ne. 10, f.o.b. Balto.. 3.50 .... 
Maryland, No. 10, f.o.b. Balto..... 
APRICOTSS§ 
California Choice, No. 2%........ 2.75 2.25 
BLACKBERRIES3 
NG 1-25 1.96 
Standard, No. ‘Out 
Standard, No. 2, in Syrup........ 
BI UEBERRIES 
CHERRIES3 
Seconds, White, No. wane 
Standard, Red, Water, No. boo. Oat 
Standard, White, Syrup. 
Extra Preserved, No 2:95 Out 
Sour Pitted Red 10s 9.20 9.60 
California Standard 2.85 2.45 
GOOSEBERRIES§ 
Standard, No. 8:00 8.00 
PEACHES* 
California Choice, No. 3% Y.C.. Out 2.50 
California Stand., No. 8% Y. C. 2.05 2.15 
PEACHESt 
Extra Sliced Yellow, No 1........ 1.35 1.40 
Standard White, No. 2............. Out Out 
Standard Yellow, No. 2........... Out 
Seconds, White, No. Out 
Seconds, Yellow, No, 
Standards, White, No, 8.........++ 
Standards, Yellow, No 8.......... Out... 
Extra Standard White, No. 8...... 1.75 1.75 
Extra Standard Yellow, No. 8..... 2.00 {2.20 
Sevonds, White, No. 8............. 1.30 Out 
Seconds, Yellow, No. 8............ 1.30 91.30 
Pies, Unpeeled, No. 1.10 1.15 
Out 
Pies. Unpeeled, No. 10............. 2.00 72.10 


(+) Jos. Zoller & Co., Inc. (§) A. E. Kidwell & Co. 
New York prices corrected by our special Correspondent. 


CANNED FRUITS—Continued 
PEARSt 


Balto. N.Y. 


Extra No, 2, in Syrup.. 1. 
Seconds, No. 8, : 
Standards, No. in Water 
Standards, No. in 
Extra Standards, No. 8, in Syrup... 1.60 


PINEAPPLE* 
Bahama Sliced, Extra, No. 2....... 2.15 
Bahama Grated, Extra, No, 2...... 2.00 
Bahama Sliced, Ex. Std., No. 2.... Out 
Bahama Grated, Ex. 
Hawaii Sliced, Extra, No. ie 2105 
Hawaii Sliced, No. 2%. 
Hawaii Sliced, 2.60 
Hawaii Sliced, 
Hawaii Grated, Extra, No. 2....... 
Hawaii Grated Standard, °No 1..... Out 
Shredded, No. . Out 
Extra, N 
tern Pie, Water, No. 8.. 
Eastern Pie, Water, No. 10. 
Porto Rico, No 10 é. 


PLUMSt 

Syrup, No. pa 
Black, Syrup, No. 

RASPBERRIES 
Black, Water, No, 
Black, Syrup, No. 2.......ccce.00. 2.00 
ed, ater, No 9:00 


STRAWBERRIESg 
Extra Standard, Syrup, No. 2 1.90 
Preserved, No. 2.00 
Extra, Preserved, No. 2 2.10 
Standard, No, 1.50 


Standard, Water, No. 10........... 6.50 


Canned Fish 
HERRING ROE* 
Standard No. 2 Factory....... 2.00 


LOBSTER* 
Flats, 1 Ib., case 4 doz.......... Sor 
OYSTERS# 
Standards, 
Standards, 10 og........ -10 


Selects, 6 oz... 


Red Alaska, Tall, No 1.......... 2.45 

Red Alaska, Flat, No. % ......... .. 

Cohoe. Tall, No. 1..... : 

Cohoe, Flat. No. 1... 


Cohoe, Flat, No. %... 
Columbia, Flat, No. %......... ies 

Medium Red, 1.30 

SHRIMP* 


_ SARDINES—Deomestic, per Case 


O. B. Eastort, Me., 1924 pack. 


255 
% Mustard, 3.65 
6 Mustard, .. 
eil, 


TUNA FISH—White, per Case 
Califo 


BD 
California, %s, Blue Fin.......... .... 
California. 1s, Blue 
California, %s, Stri 

California, 1s. Striped 


31 
1.20 
1.75 
1.85 
Out 
2.25 
Out 
1135 
41.80 
1.35 
2.10 
2.15 
1.70 
3.05 
| 3.00 
2.05 
2.45 
1.25 
1.75 
1.10 
1.35 
4.50 
2.30 
1.30 
4.15 
4.40 
3.65 
4.00 
16.50 
12.00 
9.00 
4.50 
24.00 
15.00 
8.50 
13.00 
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Attention— 
Eastern Canners! 


We have available in our 
eastern stock for immediate 
shipment, one new A-B 
WATER EXHAUSTER for 
No. 2, 25 and 3 cans. 


This Exhauster has large hold- 
ing capacity and any Canner 
finding his present equipment 
inadequate either in capacity 
or operating condition can 
secure full particulars by tele- 
graphing either of the follow- 
ing offices. 


Anderson-Barngrover Mfg. Co. 


San Jose, California 


S. O. RANDALL’S SON S. G. GORSLINE 
409 Marine Bank Bldg. 844 Rush St. 
Baltimore, Md. Chicago, IIl. 


A-B WATER 
EXHAUSTER 


The fastest and best husker on the market. 
placer that places the ear at the proper place and careless feeders will 
not waste corn and it will save agreat deal of corn overany other husker. 


Patented 
THE MORRAL CORN HUSKER 
either 
Single or Double 


Patented 
THE MORRAL CORN CUTTER 
either 
Single Cut, Double Cut or Split and Cut. 


The Morral Cor Cutter is very simple in construction and is the most 
durable and best cutter on the market. 
not clog up like other cutters when cutting nubbins and small ears. 
furnished with attachments for cutting Golden Bantum Com, and it is the 
best cutter for cutting Bantum Corn. 


The Morral Labeling Machine is very simple in construction. 
very strongly built and durable machine and has great capacity and is 
guaranteed to do satisfactory work. 


Patented 
THE MORRAL LABELING MACHINE 


It will pay you to write at once for our new catalogue, for prices, list of 
users and further information. , 


MORRAL BROTHERS 
Morral, Ohio. 


It has an automatic ear 


It has a positive feed and will 


It is a 


It is 
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ESTABLISHED 1878 


The Markets 


BALTIMORE, AUGUST 25, 1924 


WEEKLY REVIEW 


Bad Field Corn Weather Must Be Bad for Sweet Corn—Market 
Advances Likely—Tomatoes Are Not Ripening Well and 
Factories Dragging—The Pea Market Has Been 
Saved to All Hands—Market Prices on 
All Canned Foods Are an In- 
dividual Matter. 


HAT ABOUT CANNED CORN-When the Chicago Pit 

went wild on corn prices during the past week, a famous 

weather student or prophet, who has some reputation be- 
cause of his past accurate prognostications, was quoted as pre- 
dicting no more summer weather this season, and that corn would 
have a hard time coming through. Just how much credence the 
Pit put into this statement is hard to say, because the stock 
market and grain gamblers use every or any kind of an excuse 
to sheer some more lambs; but the fact remains that “horse corn” 
advanced in price and a small-sized record was made with this 
prediction, plus known unfavorable crop conditions as the basis. 


What we are particularly interested in is that what will so 
unfavorably affect field corn must also badly affect sugar corn, 
and in fact the damage must be even more severe, because the 
sweet corn is more delicate. And if there will be no more warm 
weather, how is the present poor corn crop going to produce for 
the canners? And if the horse corn market advances with leaps 
and bounds, why is not canned corn jumping? It is all right 
for our agricultural student to value the horse and the hog far 
above the human, but the human mouths now demanding satis- 
faction in food are not only becoming more numerous, but more 
exacting and clamorous for food, and plenty of it. These crop 
specialists might do well to awaken to this fact—that human 
food is at least relatively as important as cattle food. So pos- 
sibly we may be pardoned, by them, if we ask what about the 
sweet corn crop? 


For personal comfort this August of 1924 is the most re- 
markable we can recall, and one hears many people commenting 
on the cool, “fine” weather for these customary “dog days” of 
summer. Down at the summer resorts, and among the summer 
homes on the Bay and its innumerable “creeks”—‘“shores,” as 
they are termed in this section—there is a remarkable scarcity 
of bathers, and even the boating or yachting parties are sitting 
it out on the porches, owing to the unusual coolness. The golf 
bugs are having a great time—all of which is very good so far 
as the moment and personal enjoyment may be concerned, but 
what about the effect on the crops and next winter’s pantry? 


Can you see any answer in the price of “roasting ears” in 
Baltimore City markets at 75¢ per dozen? Out in the small 
towns of the country they are quoted at only 40c per dozen, and 
this is the waning week of August! 


_ The corn canners everywhere have begun their year’s oper- 
ations, but he is a lucky corn canner who expects more than 60 
per cent of a pack. This cold weather will make the corn 
sweeter, but may also bring out ear worms in great numbers. 
And that means trouble and expense for the canner. 


And let us issue the warning right now—be careful about 
worms and keep them out!! 


_ ._ Nobody could induce a corn canner to sell more futures 
right now, and the buyers are waiting until what futures they 
have bought may be delivered. But they are not waiting easily; 
they fear a heavy cut in delivery. It can hardly be otherwise. 
Just how strong the corn market is depends upon the individual. 
Frosts in the West—down near the frost line in many sections— 
and yet there are those who will flatter themselves: “Oh, we’ll 
have good, warm, growing weather yet, and get a good crop; 
we always do.” So it is thoroughly an individual matter. The 


farseeing man will gamble for the better prices which will surely 
come later. 


OMATOES—What is sauce for corn must surely be sauce 
for tomatoes. Instead of the scalding hot days and warm 
_ nights which bring the flood of heavy, red-ripe tomatoes 
rushing to the canneries, these cool days and cold night are 
holding back tomatoes, turning them pink, and watery, and pre- 
venting the canneries from doing even part time work. The can- 
neries expected to be going full blast this week, but that time, if 
it ever comes, is far in the future. What fields of tomatoes we 
have seen do not look to us like they would continue yielding 
after the present crop of green tomatoes has been gathered. No 
one can “guess” a tomato crop or yield, but that is how they look 
to the writer just now. Usually the first run of tomatoes are 
fine, firm, fleshy and excellent eating, because they have had the 
hot suns and full strength of the vines in their best condition. 
Tomatoes this year do not answer to this description. 


As with corn, not many tomato canners will listen to further 
orders for futures, and are worried about the orders on their 
books. This item, also, is an individual matter as to price. If 
any man can see the tomato market overpacked this season, in 
the face of present conditions, he should be awarded the leather 
medal with the wooden string for hopefulness. Your tomatoes 
are worth all you ask for them in reason, but you will not get it 
unless you ask for it. Let some broker sell them for you “be- 
cause the market is weak,” and because “John Doe is selling 
them at %c less than the price I quote,” and you'll give them 
away. Unless you are forced to sell tomatoes to get money to 
continue packing tomatoes. keep away from the market. And 
by the same token, let sensible men realize that if low prices are 
heard for tomatoes, they are made by this class of financially 
weak canners, and that such canners have never packed any 
great amount of anything. Let them alone to eat each other. 
They are merely working for the money sharks of one kind and 
another. They have no money, never have had and never will 
have, working as they do. They are merely interest earners for 
money sharks. 
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EAS—Now that the pea canners have recovered from the 


first shock of the disaster—as they considered it—which © 


overtook the last of their pea crop, they are beginning to 
think that Dame Nature was really very kind and did just right 
in turning off the supply of peas where she did. Of course, the 
individual sufferer feels the loss; but that million cases of peas 
left in the fields was worth more there than in the cans. It 
could have been used, but it would have had its effect. The job- 
bers are the great gainers in this, since the pack was almost 
entirely bought as futures, and any effort would have reacted 
upon them. So all hands may smile, and the consumers, also, 
since there are enough peas. 

If you are market hungry and want the detailed prices and 
particulars, you will find them in the market reports of all lead- 
ing canned foods centers quoted in this issue and the prices on 
our market page. Conditions are very similar in all sections. 


NEW YORK MARKET 


A Lively Market—A Shortage Expected on Future Corn—Tomato 
Prices Lower—A Little Off Color—Pea Pack Estimated 
to Beat 1923 Despite Serious Damage Done by 
Heavy Rains—Fruits Continue Active 
as Do Fish—Tomato Puree. 
New York, August 21, 1924. 
By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


EMAND ACTIVE—There has been quite an active business 
D in spot canned foods during the past week. Wholesalers 

reported that the movement to the retail trade was active, 
early arrivals of canned vegetables bought on future contracts 
early in the year going out immediately upon arrival to the 
retail stores. 

Weird Stocks—Some of the chain stores and retail stores 
which for years past have been carrying only certain brands 
of canned foods present a weird appearance to the regular cus- 
tomer just now. Stores that formerly handled nothing but 
Maryland tomatoes for their standard line, now carry Virginia, 
Florida, Indiana and Ohio standards. Other stores which for- 
merly stocked nothing but Maine or Minnesota packs of fancy 
ecrn are now offering Southern fancy, Indiana fancy, Ohio fancy, 
Wisconsin fancy and Illinois fancy. It is much the same in other 
lines. Although the retail clerks assure the customer that the 
new brands are “just as good,” the possessor of an “educated” 
canned foods palate readily realizes upon trying the “new” 
brands that there is something in locality after all when it comes 
to producing canned foods of a certain flavor and substance. 

Tuna Strike Over—The strike of fishermen supplying the 
California tuna canners has come to an end. The canners are 
now paying $200 per ton for white meat, instead of $220 per ton 
as formerly. As a result of the lower prices for the raw stock, 
wholesale grocers are anticipating continued easiness in new 
pack tuna prices. Present indications are that the pack this year 
will be large. 

Corn Scarce—The shortage of corn, all grades, continues 
marked, and buyers are having difficulty in locating sufficient 
stocks to take care of their immediate orders. Buyers, however, 
are picking up stocks from day to day, fearing that when new 
pack becomes available in larger quantities, prices will drop off 
sharply. However, the outlook indicates bare floors in many 
quarters, both producing and distributing, before the new pack 
is available in a large way. Southern packers are offering spot 
corn at $1.10 per dozen, f. o. b. cannery, for No. 2 standard. 
New pack will probably be available in a small way next week. 
The outlook for the new pack is unfavorable at this time, accord- 
ing to canners’ reports. Future Western standard corn is being 
offered at 95 cents per dozen, cannery, and it is understood that 
considerable business has been booked on this basis. Some West- 
ern packers are quoting $1.00 per dozen, and on favored brands 
buyers are paying this price. Iowa and Nebraska canners, up to 
the first of this month, had booked close to two and a half million 
cases of future corn business, and were warned against over- 
selling by the secretary of the Association. Buyers are picking 
up future offerings of Minnesota fancy Crosby and Golden Ban- 
tam wherever made at satisfactory prices. Maine canners con- 
tinue withdrawn. 

Tomatoes—Prices are sagging somewhat on 1923 pack toma- 
toes as the old season joins with the new. Standard 2s were 
offering during the week at $1.00 to $1.05 per dozen, f. o. b. can- 
nery, with 3s at $1.30 to $1.85 and 10s at $4.25 per dozen, all 
f. o. b. cannery. Early packed 1924 tomatoes were offering at 
60 cents per dozen for is, $1.00 per dozen for 2s, and $3.00 a 
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dozen for 8s. The broker offering these tomatoes specified in 
his offering: “Color is not as good as 1923 packed stock.” Busi- 
ness on “regular” futures continued to be booked at 60 cents 
per dozen for 1s, 92% cents per dozen for 2s, $1.35 per dozen for 
3s, and $4.25 per dozen for 10s, all prices f. 0. b. country can- 
nery. Indiana tomato canners were quoting new pack at an in- 
side price of $1.00 per dozen, f. 0. b. factory, throughout the 
week. Tomatoes are late in all sections this year. 

Tomato Puree—More attention is being paid to offerings of 
Southern packed tomato puree this year. This item has been 
meeting with an increasingly large sale in New York during the 
past few years. Packers quote new pack as follows: Whole 
puree, 1.035 specific gravity, No. 10s, $4.20; 1.05 specific gravity, 
$4.50; 1.035 specific gravity, made from trimmings, $2.75, all 
per dozen, f. 0. b. cannery. No. 1 puree, made from trimmings, 
—_— at 50 cents per dozen, with the whole 10 cents per dozen 

igher. 

Pea Crop Damaged—Reports received from Wisconsin this 
week indicate that serious damage has been done the crop of 
sweet peas by heavy rains and storms. Although this weather 
damage will materially reduce the anticipated yield, it is still 
estimated that the 1924 pack will exceed that of 1923 by approx- 
imately 10 to 15 per cent. As a result of the damage to the crop 
of sweets, and the indicated falling off from anticipated produc- 
tion, the market has rallied in price, and a strong situation pre- 
vails. The volume of future business on Wisconsin peas this 
year was very heavy, but despite this the carryover which can- 
ners are still in position to offer is comparatively light. 

Northwest Fruits—There has been quite a little buying in- 
terest reported on Oregon and Washington fruits this week. 
No. 10s in particular have been selling. Northwestern canners 
are quoting gallon apples at $4.25 per dozen, f. o. b., and are 
getting a good inquiry. Blackberries in No. 10s have sold at 
$6.00 per dozen. Bartlett pears appeared to be in particular 
demand this week, while berries were also called for. 

California Fruits—There has been a fair buying inquiry for 
California fruits on some varieties. Reports from the Coast 
indicate that the pack of apricots was smaller than last year, 
but the fairly large carryover has increased the visible supply 
to the point where buyers see no advantage in buying in a large 
way. The cherry pack is reported light this season, with a good 
demand prevailing. Pears have also been meeting with a good 
call, the pack being cut somewhat by the heavy inroads which 
the shippers of fresh pears made into the crop. Peaches were 
showing a strong tone this week, with trading rather quiet. 

Hawaiian Pineapple—Buying of pineapple has shown im- 
provement, and the outlook is more favorable for the canner 
than has been the case for several weeks past. While the pack 
this year is expected to be a heavy one, the demand likewise has 
run ahead of expectations, and canners anticipate no real diffi- 
culty in disposing of their pack. Sliced is strong. Broken sliced 
has been taken in a large way, and the call for the crushed 
grades has also been heavy. 

Salmon—There has been a fair spot call for salmon during 
the week, and the market held steady. Chief interest attached 
to the situation in Alaska and the new pack. Pinks out of the 
new pack were offering at $1.25 per dozen, f. o. b. Seattle, with 
reds holding at $2.25 to $2.85, and chums at $1.20 per dozen. It 
is believed that when final figures on the 1924 pack of pinks are 
at hand that a drop of a million cases or more in the pack will 
be shown. 

Offer Future Shrimp—Gulf shrimp canners are offering fall 
pack shrimp, and considerable buying interest has been seen. 
The packers are grading their pack according to the size, a new 
departure in shrimp canning. No. 1 dry offers at $1.65 per 
dozen for large, $1.50 for medium, and $1.35 for small. The 
pack of wet shrimp is offered at the same prices. The sizes call 
for a count of 25 fish or less on large, 26 to 45 fish on medium, 
and over 45 on small. 


ST. LOUIS MARKET 


St. Louis Carries a Dull Market—Uncertain Conditions Holding 
Buyer Off Tomatoes, Corn and Peas—Frisco Railroad 
Plans to Care for Ozark Grape Crop. 

By “Missourian,” 


Special Correspondent “The Canning Trade.” 


remains quiet. Some reselling of old packs is noted, but 
the general policy is to hold down orders to the very 
minimum. It compels the buyer, however, to be busy every day. 


T HE situation on canned foods has changed but little, and 
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The buyer is influenced to hold off before purchasing by lack of 
information. He wants a more favorable estimate before he 
eares to buy. Futures are not much of a factor at the present 
time, because of the deadlock between the canner and the job- 
ber, which prevents large business. Many canners continue to 
withdraw from the market, others quote on odd lots which dis- 
tributors cannot get. 

Tomatoes—The tomato situation is still uncertain and will 
remain so until more information is obtainable. In spite of this, 
some packers in the South are getting ready to ship immedi- 
ately. The actual situation will not be known until production 
is finished, and then the real figures will be given out. Mean- 
while selling is not free and Southern canners do not see how 
they can make up for the late start, even if there is no frost for 
some time. The majority of the distributors are making an 
effort to keep their stocks down so as to replace them with new 
stocks when they can be had. i 


Corn—Corn prospects are not very encouraging in many of 
the canning sections, and many of the packers are not in the 
market. Standard and extra standards are available only in 
resale lots, as canners are out of 1923 lines. There is no com- 
petition in selling futures, as only limited quantities are offered. 
Reports from Wisconsin and Illinois are to the effect that the 
corn crop will be short and late. The buyers in the market now 
are meeting with cautious offerings from packers who are in- 
clined to make withdrawals. 


Peas—Distributors of peas are waiting for more informa- 
_tion on the effect of the recent storms in the Wisconsin pea dis- 
tricts. They fear deliveries will be affected. While there has 
been an increase in the acreage this year, the output may be 
cut down by the storms. Many reports have been received. Some 
say there will be short deliveries by canners’ scarcity of fancy 
lines in Wisconsin and a limited production. On the other hand, 
jobbers estimate a record production. Until packers and buyers 
“know where they are at” it is the policy of both to postpone 
doing anything. 

Fruits—The California fruit situation is unchanged. Can- 
ners are more or less off the market on all items or where they 
are open for business their offerings do not attract attention, 
such as free peaches and the like. Even though a buyer were 
anxious to cover, he would have trouble in doing so, since he 
cannot get packers to accept additional business. Mo material 
change is expected while canners are engaged in their packing 
operations. 

Grapes—The Frisco Railroad is making preparations to 
handle the grape crop of the Ozark section, movements on which 
are to be made during this week from Arkansas points. The 
movement of grapes from the Missouri section of the Ozarks 
probably will not begin until the latter part of August or the 
first week in September. It is estimated that the total move- 
ment from the Ozark section of Missouri and Arkansas will 
reach 322 cars. Practically all of the grapes will be packed in 
four quart climax baskets. Concord grapes produced in the 
Ozark territory are ready for the market several weeks in ad- 
vance of the older grape-producing sections in the East, and 
already have built up a great reputation for quality. Standard 
grading rules have been adopted by the various associations and 
shippers, and every effort is being made to build up a national 
reputation for the Ozark producing grapes. 

Quotations are f. 0. b. at point of shipment: 

Canned Tomatoes— 


Canned Peas— 
Fancy No. 1 Alaska, Wisconsin...........eeeeeeeeeee 2.60 
Fancy No. 2 Alaska, Wisconsin..........+++++eeeeee 2.20 
Fancy No. 3 Alaska, WisconSin..........+eeseeeeeees 1.75 
Extra Standard No. 2 Alaska, Wisconsin............. 1.90 
Extra Standard No. 3 Alaska, Wisconsin.............. 1.50 
Extra Standard No. 4 Alaska, Wisconsin............. 1.40 
Fancy No. 2 Sweets, Wisconsin...........e.eeeeeeeee 2.25 
Fancy No. 3 Sweets, Wisconsin..... 
Fancy No. 4 Sweets, Wisconsin...........-.--eeeeees 1.60 
Extra Standard No. 1 Sieve Sweets, Wisconsin........ 2.00 
Extra Standard No. 2 Sweets, Wisconsin.............. 1.75 
Extra Standard No. 3 Sweets, Wisconsin.............. 1.50 
Extra Standard No. 4 Sweets, Wisconsin.............. 1.45 
Corn— 
No. 2 Fancy Crosby, Minnesota............seeeeeeees 1.35 
No. 2 Golden Bantam Fancy, Minnesota.............. 2.00 
No. 2 Standard Evergreen, Wisconsin................ 1.00 


No. 2 Extra Standard Evergreen, Wisconsin.......... 1.10 
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No. 2 Fancy, Narrow Grain, Extra Sweet, Wisconsin... 1.20 
No. 2 Fancy Country Gentleman, Wisconsin........... 1.25 
No. 2 Fancy Country Gentleman, Illinois.............. 1.35 
No. 2 Extra Standard Evergreen, Illinois............. 1.10 
No. 2 Fancy, Narrow Grain, Iowa.............see0e0. 1.20 
No. 2 Extra Standard Country Gentleman, Indiana..... 1.20 
No. 2 Fancy Country Gentleman, Indiana............. 1.30 


CHICAGO MARKET 


Great Lakes Section Hard Hit by Cold Weather and Rains—- 
Wisconsin Suffers Great Loss in Peas Due to Heavy 
Rains—Indiana and Illinois Corn and Tomatoes 
Likewise—One Million Cans of Pineapple 
a Day—Home Canning on the In- 
crease—Western Corn Out- 

look Very Shaky. 


By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


Chicago, August 21, 1924. 


HE steady rains are continuing in the section of the Great 
Lakes, and the corn and tomato canning crops are getting 
no intermission to allow the ground to dry so that the 


crops can be cultivated. Then the weather is cold and the rains 
are cold. 


_ _Rains and Flood Damage Crops—The pea pack in Wisconsin 
is closed, for where the pea vines are still in the fields they can- 
not be cut or hauled because of the wet and soft state of the 
ground. Several thousand acres of late or sweet peas—in fact, 
many thousand acres—will have to be abandoned and left to rot. 
They cannot even be let go to seed as the continued rains and 
floods have rotted the vines and pods. 

Much of the low-ground corn fields in Indiana and Illinois 
have been under water, and the same is the situation as to the 
tomato fields of Indiana, and many fields are still under water 
and will not make a crop. 


Pineapple Pack Record Broken—It is reported that the 
Hawaiian Pineapple Co. at its Iwilei plant has established a new 
record for a day’s production of canned pineapple of 40,085 cases, 
or nearly a million cans. It is the largest pineapple canning 
company in the world. The day’s record this year was made on 
July 17th and was 2,000 cases in excess of the previous day’s 
record, which was made by the same company in 1923. 

Stop Taking Orders—The canners of this region have been 
too busy for some time past to evince much interest in the sale 
of their output. Many of them who have sold freely for delivery 
when packed have been waiting to ascertain whether crop con- 
ditions will permit them to fill the orders which they have 
already accepted, and a large proportion of the corn, pea and 
tomato canners of the Central West have withdrawn from the 
market, and are accepting no more orders until they have pro- 
vided for the contracts they have signed. 


There is very little anxiety on the part of canners to push 
sales of the 1924 pack. They are confident- that every can pro- 
duced will be needed and promptly salable, and they have so 
firmly established their credit with the banks that they antici- 
pate no trouble in carrying any surplus they might pack until 
they can sell it to advantage. 

This attitude and the non-speculative attitude of the whole- 
sale grocers and buyers is making it difficult for the brokers 
to close deals. 


Summer Is Over—There has been no sardine or salmon con- 
suming weather this season in the Central West, and our weather 
bureau has announced that our summer is over and that we are 
to have no more warm weather. 

There has been an enormous delivery and consumption of 
fresh fruits, peaches, berries, melons, strawberries, cherries, 
raspberries and pears this season, and I understand that there 
has been a large sale of glass jars for “home canning,” all of 
which is competitive with commercial canning, for home canning 
is no longer confined to fruits, pickles and jellies, but the women 
are now putting up in glass jars peas, corn and tomatoes, espe- 
cially in the country, from their own gardens or where the 
product can be bought cheaply. 
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_ Prices of raw products in the cities have been most too high 
this season, though there has been an abundant supply and fine 


variety, and home canning in the cities has been smaller than’ 


usual, so I am told. 

_ Indiana Tomatoes—The canning of tomatoes has begun in 
the southern canneries in a small way, and will probably be in 
active operation by the time this number of The Canning Trade 
is issued. 

In Central Indiana, where the heavy canning of tomatoes 
is done, canning will be in active operation by September Ist, 
and canners claim that they will have to have a prolonged season 
in October to enable them to pack enough tomatoes to fill the 
orders they have now contracted for. 

Canned Corn—The corn in Illinois has been further retarded 
by the flooded condition of the low-ground acreage, and Iowa 
has suffered some from storms, and it is the opinion of an lowa 
canner who visited Chicago this week that Iowa has sold more 
canned corn for future delivery than that State will produce. 

Wisconsin canned corn is chiefly produced in territory along 
the Michigan lake shore, or near it, and has suffered from late 
season, rains and floods, while frosts come early in that region 
and the late crop of corn for canning purposes is likely to be 
overtaken by the frosts before the canners can take care of it. 

An Iowa corn canner stated that frosts were likely to come 
in that State any time after the tenth of September, and that a 
protracted season was the only hope for the canning of any 
surplus corn in that State. 

He gave it as his opinion that there would be an output of 
canned corn in that State not to exceed 60 per cent of the ten- 
year average, in which case Iowa canners were now heavily 
oversold. 

Canned Pumpkin—The pack of 1923 has been well cleaned 
up, and there are no offerings of any but a few insignificant lots. 
Prices on the pack of 1924 are about 10 per cent higher than the 
pack of 1923, but there is but little interest being taken by 
buyers. 

Canned Beets—The canners of beets are very conservative 
as to the new pack, as the old or 1923 pack is all sold out of 
first hands, and weather conditions have left the canners in much 
doubt as to what their production can be or whether orders now 
in hand can be fulfilled. 

Green Beans—Canners of graded or sized stringless green 
and white beans in Wisconsin and Michigan have all sold up to 
their prospective capacity and are taking on no further business 
until they have provided for their contracts. 

Michigan Canned Fruits—The cherry canners of Michigan 
are about through, and have sold their product close up, and will 
have no surplus. Black raspberries in that State are short and 
the price on No. 10 size in juice has been advanced one dollar 
a dozen. Michigan is offering some peeled peaches at reason- 
able prices, but Michigan is not a large producer of peaches 
and the packing is done by only four or five canneries in that 
State, and the pack is being sold as fast as offered, so it is 
reported. 


CALIFORNIA MARKET 


A Firm Market Prevails—Peach and Pear Canning Under Way— 
Salmon Pack 35 Per Cent Less Than ’23—The Tuna Pack 
Is Heavy—To Take Steps Toward Standardizing 
the Label — Chop Suey Being Canned— 
Drought Is Affecting California 
Tomato Crops—Notes. 
San Francisco, August 16, 1924. 
By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


RACTICALLY- no changes have been noted in the California 

P canned foods market during the past week, the situation 
remaining very firm. Prices remain at former levels, but 
canners are accepting business on but a few lines, and available 
stocks in some of these are exceedingly limited. The situation is 
one where packers either do not have anything to offer or do not 
care whether sales are made at this time or not. In no line is 
there a large surplus, and an absolutely complete cleanup will be 
made by many packers this season. It is not unusual for a few 


lines to be closely sold up by this time of the year, but it is 
almost unprecedented for the entire list to be so closely cleaned 
up so early. The packing of apricots is just over, and work is 
just commencing in earnest on peaches and pears, yet many 
grades of these are unobtainable from first hands. If the goods 
go into consumption as readily as they have passed from the 
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hands of canners, it will be a great season. The quality of the 
fruit now being packed is better than one might have been led 
to believe, considering the drought. Pears and peaches seem to 
be running to good sizes, and it is freely remarked upon that 
better fruit is being shown in the fresh markets than ever before. 

Peaches—Philips cling peaches are ripening about two weeks 
earlier this year than usual, and packing operations are in full 
swing. They have come on during the run on midsummer varie- 
ties, but offerings are being handled without difficulty. The 
peach crop is comparatively light, as is the crop of other varie- 
ties of fruits, and this will be reflected in the pack statistics 
which will be made public at the end of the year. 

Salmon—The packing of salmon on Bristol Bay is definitely 
at an end, and new pack fish will be arriving at San Francisco 
before the end of the month. The pack there will be about 35 
per cent less than that of last year, according to present esti- 
mates, but definite figures will not be available for some time. 
Much interest is being taken in opening prices, but these are not 
expected for a couple of weeks. In view of the short pack of 
red fish, the spot market is quite firm and pinks and chums are 
also strong. 


_ .Tuna—The differences between fishermen and tuna packers 
in the southern part of the State have been settled and operations 
have been resumed on the former scale. Early in the season 
very high prices were paid for fish and high prices were named 
on the pack as a result. The catch proved heavier than expected, 
and the output to date is heavier than that for the entire season 
of 1923, with a month of fishing ahead. The price to fishermen 
has been reduced and future tuna is being offered to the jobbing 
trade at substantially lower prices, with the result that the spot 
market has weakened. The canned tuna situation is expected 
to be in a more or less unsettled shape until the end of the sea- 
son, and prices will depend largely upon the size of the late pack. 

A Standard Label—A meeting of representatives of various 
branches of the fruit industry will be held at San Francisco late 
in August, when ways and means will be discussed to secure 
State legislation for standardizing labels on packed fruits. The 
idea originated in Sutter County, the home of the clingstone 
peach, and has met with the approval of the farm bureau, the 
Chamber of Commerce and other agencies. It is pointed out that 
labels for second grades and other inferior grades are frequently 
more alluring than those used on the best grades, and are mis- 
leading in many instances, there being nothing in the wording 
to guide the purchaser as to grade. Among those expected at 
the meeting are: Preston McKinney, Secretary of the Canners’ 
League of California;-R. I. Bentley, of the California Packing 
Corporation; Charles E. Virden, of the Virden Packing Co.; Elmer 
Chase, of the Richmond-Chase Co.; Fred Monnett, of the Pratt- 
Lowe Preserving Co.; G. C. Galbraith, Secretary of the California 
Canning Peach Growers; Fred Cornehl, of Oroville; A. D. Pog- 
getto, General Manager of the California Canning Peach Grow- 
ers; Frank Swett, President of the California Pear Growers’ 
Association, and J. E. Bergtholdt, of Newcastle. 


Chop Suey in the Home—The attention of San Franciscans 
is being directed to the fact that it is no longer necessary to 
visit Chinatown or go to chop suey parlors for Chinese chop suey 
or chow main. Chop suey, mandarin style—mushrooms, bamboo 
sprouts and all—is now available in canned form, and soy souce 
is to be had in bottles. It is being widely distributed by San 
Francisco jobbers, and is on sale with leading grocers. Main 
chow, a favorite Chinatown dish, is made by pouring chop suey 
over hot noodles. 

Asparagus—Figures of the California asparagus pack for 
1924 are not available as yet, but the task of compiling these 
has been commenced by the Canners’ League of California. It is 
known that the pack is a very large one, despite unfavorable 
weather coriditions, but in spite of this a large part of the output 
is already out of first hands. 

Tomatoes—The situation on tomatoes is a very unsettled 
one, with prices on futures running quite a wide range and some 
packers out of the market temporarily. The California Packing 
Corporation has advanced its prices on No. 2% standards, with 
puree, to $1.20, and on No. 10s to $3.75, but some interests are 
still selling the smaller size at $1.15. It is out of the market 
as far as Utah tomatoes are concerned, and but few packers there 
are making offerings. The drought is having a serious effect on 
the California crop and canners are attempting to pack their 
desired quotas by commencing operations earlier than usual. The 
light crop of fruit makes this possible. 

Olives—Olives in the Oroville district are estimated at but 
about 35 per cent of a normal crop, but the fruit is running to 
large sizes, and the tonnage is figured at about 60 per cent of 
that of last year. Good prices are being offered for fruit. 
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Coast Notes—The management of the Hollister Canning Co., 
Hollister, Cal., recently paid a small fine for employing minors 
without first securing a permit from the school authorities. It 
pleaded that the rush of the peach packing season interfered 
with the securing of child-labor permits. ; 

The Meyenberg Evaporated Milk Co. has awarded contracts 
for the construction of its $100,000 milk condensary at Ripon, 
Cal. The plant will be ready for operation this winter. 

Two canning companies have filed a protest with the State 
Railroad Commission that the present rate of 7 cents per 100 
pounds on canned foods from San Leandro to Oakland is too 
high. The petition cites that this rate deprives canners of a por- 
tion of a fair profit, makes necessary lower prices to growers, as 
well as a higher price for the canned commodity. 


MAINE MARKET 


The Much-Needed Rain Arrives—Blueberries Short—Stringless 
Beans Look 100 Per Cent and of the Finest Quality— 
Corn Also in Good Condition—Sardines 
Canners Paying Time for Fish. 

By “Maine,” 

Special Correspondent “The Canning Trade.” 


Portland, Me., August 22, 1924. 

GAIN it has rained, and never was a story day more wel- 

come. This comes at a critical time, and has no doubt 

saved thousands of dollars to the Maine farmers. While 

the precipitation was not large, it was sufficient to restore the 

drooping crops and to assure a larger harvest than could have 
been obtained without rain just at this time. 

Blueberries—The blueberry canners are the first to feel the 

effects of the bad weather. One canner has already closed his 
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plant, after operating but a few days. Reports from Washington 
County indicate that the earlier prediction of a 75 per cent crop 
will not be far wrong. The S. A. P. contracts are rapidly being 
taken up, prices are accepted by all buyers, and there will be 
little, if any, stock offered on the open market—none probably 
until nearer the end of the canning season, when final figures 
can be compiled. The 1924 prices are $2.00 for No. 2s in water, 


$2.25 in syrup (which is packed only on contract), and $9.00 for 
No. 10s in water. 


Stringless beans are now being packed, and canners are re- 
joicing over the benefit of this week’s rain. The beans have not 
been as numerous or as large to the acre as last season, but 
tender and of excellent quality. It is fortunate that the acreage 
was increased this season, as the short yield on former acreages 
would leave buyers very much embarrassed with short deliveries. 
The outlook today promises approximately 100 per cent from 
every canner. 


Corn looks very well. For the past two or three years we 
have had such backward and dry seasons that even the unfavor- 
able weather of this season seems reasonably good to the corn 
growers and canners. In most sections of the State the stand 
of corn is very healthy and nearly as early as usual. One fac- 
tory reports that it will doubtless have corn ready by September 
2nd, but the 8th to 12th will be the more general date for begin- 
ning operaations. Given good weather and no frosts for six 
weeks, Maine will have a satisfactory corn pack, especially con- 
sidering the continued adversities of the current season. 


Sardines—Sardine canners have effected a settlement with 
their boatmen, and are now hoping that the run of fish will prove 
sufficient to warrant their additional expense. Fishermen will 
hereafter be paid by time work, which is satisfactory to all when 
the fares are good, but mighty costly for the canner when no 
fish come in. The August darks are anxiously waited, with the 
hope that the long delayed run of fish may come then. 


What Canned Foods Distributors are Doing 


Wholesale Grocers Start ‘‘Keep Futures Out Of The Cellar’? Campaign to Link Up With 
Canned Foods Week—Case Lot Sales by Retailer To Consumer the Objective— 
Refund On Freight on Carlot Shipments of Cans From Buchanan, 
Va., Ordered—Notes of the Trade. 


NEW slogan for Canned Foods Week has been adopted 
by wholesale grocers, members of the National Wholesale 
Grocers’ Association. This slogan is “Keep Futures Out 

of the Cellars,” and will appeal to canners, wholesale grocers 
and retail grocers alike. 


J. W. Morey, President of the National Wholesale Grocers’ 
Association, has called upon all jobbers for co-operation in the 
— Foods Week campaign, which will be held November 


“Does not the Canned Foods Week offer an excellent oppor- 
tunity for the aggressive and thinking wholesale grocer to ac- 
complish a more general distribution of the responsibilities as 
well as the benefits flowing from the custom of buying canned 
foods futures?” asks Mr. Morey. 


“The answer must be in the affimative,’” he continues. 
“Here are the facts. Here is the problem. Here is the oppor- 
tunity. And here is the solution that has proved itself. 

“The facts are that thinking wholesale grocers are over- 
whelmingly committed to the policy of buying canned foods 
futures in reasonable quantities according to their individual 
needs. Canners are not in a position to pack, finance and store 
their goods unless they can sell a material proportion of them 
in advance. So much for the benefits to the canner from future 
buying. Therefore, unless wholesale grocers purchase futures 
in reasonable amounts, production will automatically decrease 
and prices automatically increase. So much is conclusive as to 
the benefits to the consumer from future buying by the whole- 
sale grocer. 


“The problem is apparent when it is stated, as it is quite 
generally agreed, that in too many instances the wholesale grocer 
has permitted himself to be burdened with the entire or far too 
large a part of the burden of future buying, while he gets only 
a part of the benefit. This takes into account the fact that the 


wholesaler has been and continued, to a certain extent, to pass 
on to the retailer a part of the burden of carrying. futures 
through to consumption. But even if this policy was entirely 
successful and satisfactory, does it seem fair to stop here and 
leave the entire burden with the wholesaler and retailer, despite 
the unquestioned benefits the consumer enjoys in both quality 
and price as a result of the foresight and capital of the distrib- 
utors? 

“The opportunity for dividing the responsibilities as well as 
the benefits of future buying is at hand. Canned Foods Week 
will be held in the Fall this year—the time of deliveries of 
futures to distributors and the time of heaviest consumption— 
the time when the housewife instinctively thinks of storing and 
stocking up for the long winter. : 


“It is most timely and fortunate that the annual educational 
and sales effort to extend and further popularize canned foods 
dovetails, in point of time, with the campaign of the National 
Wholesale Grocers’ Association to “Keep the futures out of the 
cellar.” It is an effort to move canned foods from the stocks of 
the wholesaler and retailer to the pantry shelves of the con- 
sumers. Furthermore, it is inevitable that not only will the 
distribution of canned foods be accelerated, the burden of the 
distributors lessoned, but that the consumption of canned foods 
will be increased, with a constant and steady supply at hand in 
the consumers’ pantries. 


“The solution, then, is apparent—a vigorous, aggressive, in- 
dividual and community educational and sales campaign to “Keep 
the futures out of the cellars,” tying in with the national effort 
which has been carefully planned and is being supported whole- 
heartedly by all of the national organizations interested in the 
promotion of canned foods. 


“Wholesale grocery executives should not overlook the abso- 
lute necessity of arousing and depending upon their salesmen, 
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if even approximate success is to be achieved. Suggestions musi 
be offered by executives, advertising material must be furnishd, 
and window and inside displays, including dozen and case prices 
and combinations of various kinds of canned foods, must be rec- 
ommended, but the retailer must be reached and won over by the 
salesmen. 

“Individual wholesale grocers are, therefore, urged to see to 
it that not only are they individually prepared to take advantage 
of this opportunity, but that their communities are properly rep- 
resented and organized for contact with the national campaign.” 

Leslie Lieber, of the Haas-Lieber Grocery Co., of St. Louis, 
is chairman of the National Wholesale Grocers’ Association 
Canned Foods Week Commitee, and is prepared to handle all 
inquiries from wholesale grocers as to ways and means for co- 
operating in the movement this year. 


Can Freight Rates Unreasonable — Wholesale grocers and 
canners alike are interested in the report that the Interstate 
Commerce Commission recently decided that the rates on cans 
in carlot quantities from Buchanan, Va., to Southern points east 
of the Mississippi were unreasonable. The carriers defendant 
were ordered to pay reparation to the can manufacturing com- 
pany on the shipments upon which it paid charges. The traffic 
department of the American Wholesale Grocers’ Association re- 
cently found several freight bills in those shipped to it for audit 
by a wholesale grocery house in Mississippi which were paid by 
the wholesaler and not by the manufacturer and upon which, 
under the order of the Interstate Commerce Commission, the 
grocery firm was entitled to a refund of 5 cents per hundred 
pounds. 


Uniform Price Book Sheets—The Beech Nut Packing Co. 
has advised the trade that it is ready at all times to print upon 
request by wholesale grocers price lists the size of the uniform 
price book sheets which many jobbers have adopted, following 
a campaign for this step on the part of the American Wholesale 
Grocers’ Association. 


Michigan Jobbers Elect—E. A. Biddle, of Hillsdale, Mich., 
has been elected president of the Michigan Wholesale Grocers’ 
Association for 1924. E. A. Kruisenga, of Detroit, was chosen 
vice-president, and H. T. Stanton, of Grand Rapids, president of 
the Executive Committee. 


Angust 25, 1924. 


_ Notes of the Trade—C. F. Patterson, president of Austin, 
Nichols & Co., Inc., is in Alaska on a bear hunt. While north 
he visited several salmon canneries. 


J. W. Herscher, former president of the National Wholesale 
Grocers’ Association, has returned to Charleston, W. Va., after 
a visit to the New York market. 


M. L. Toulme, secretary of the National Wholesale Grocers’ 
Association, is back from a trip to Denver, where he visited John 
W. Morey, of the Morey Mercantile Co., new president of the 
Association. 


Trigg, Dobbs & Co., Chattanooga, Tenn., wholesale grocers, 
have purchased the business, merchandise and building of Trotter 
Bros, & Co., Chattanooga jobbers. “Our main purpose in making 
this deal was an economic one,” according to Henry King, presi- 
dent of Triggs, Dobb & Co. “Much thought at present is prop- 
erly being given to lowering the cost of distribution of food 
products. So, if we and the other wholesale grocers of this 
vicinity can take care of the volume of business formerly handled 
by the retiring firm, without the overhead expense of an extra 
organization, then the cost of distribution will be lessened, 


passed on to the retailer, and ultimately to the consumer.” 
Trigg, Dobbs & Co. now operate wholesale grocery houses at 
Chattanooga, Harriman, South Pittsburgh, Tenn.; Dalton, Ga., 
and Huntsville, Ala. 


The Thomas Co. and the Fitch Co. wholesale grocers, of 
Youngstown, Ohio, have merged into Fitch-Thomas Co. B. F. 
Thomas is president, W. J. Monroe, vice-president; A. D. Thomas. 
treasurer, and Arthur Peacock, secretary. 


The American Grocer Co., prominent Southern wholesale 
grocers, has opened a new branch house at Russellville, Ark. In 
addition to the headquarters at Little Rock, this company now 
operates branches at El Dorado, Smackover, England, Malvern, 
Warren, Conway, Morrilton and Russellville. The American 
Grocer Co. has purchased the stock and equipment of the W. H. 
Norwood Wholesale Grocer Co., at Russellville. W.H. Norwood 
will manage the Russellville business for the company. 


A PEA COOLER 


A PEA WASHER 


A SPLIT PEA AND 
SKIN REMOVER. 


You get this combination all in the one MONITOR Y Washer. _ It performs all these 
functions, yet takes a floor space of only 9 ft. in length and 4ft. 4 inches in width. 


The washing sprays are adjustable to your needs-choke-ups or mixing are impossible- 
in fact, its the perfect Pea Washer. 


We are offering a special price for early buying. 


SPECIAL AGENTS 


ee HUNTLEY MFG. CO. A. K. ROBINS & CO. 
Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. BROWN BOGGS Ltd. 


Hamilton, Ont. 


> 
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Order Supplies At Once 


“THE HOUSE OF SERVICE” 


What Ever You Need! 


SCALDING BASKETS 


RETORTS 


ENAMELED BUCKETS 


SMILEY SPOON SHAPED TOMATO KNIFE 


ATTACHMENTS 


Wire, Phone or Write 
We'll Take Care of You 


A. K. ROBINS & CO., Inc. 


116 Market Place — Phone, Plaza 1987 — Baltimore, Md. — 


— CRATE TOPS 
TRUCKS CRATES | a 
A 
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SMILE AWHILE 


A Texas farmer sent this order to the store where he traded: 
“Please send me a sack of flour, five pounds of coffe and one 
pound of tee. My wife gave birth to a big baby boy last nite 
also five pounds of corn starch, a fly trap and a plug of tobacco. 
It weighed ten pounds and a straw hat.”—Exchange. 


LIKENESS 


Judge—“This man says that after he fired a shot, he saw 
you run from his chicken-coop.” 

Rastus Johnsing—‘He could easy be mistaken, jedge. Fast 
ez Ah was runnin’, it mought have been someone else what faint- 
ly resembles me.”—The American Legion Weekly. 


Eph.—‘What am de difference between a’ old man, a young 
man, an’ a worm?” 
Mose—“Nuffin. Chicken gets ’em all.” 


LAWLESS PROCEEDINGS 


The teacher was giving the class a lecture on “gravity.” 

“Now, children,” she said, “it is the law of gravity that keeps 
us on this earth.” 

“But, please, teacher,” inquired one small child, “how did 
we stick on before the law was passed ?”—The Tattler (London). 


WHAT A RELIEF! 


The Florida beach and blue sea looked inviting to the tourist 
from the North, but before venturing out to swim he thought to 
make sure. 

“You’re certain there are no alligators here?’ he inquired 
of the guide. 

“Nossuh,” replied that functionary, grinning broadly. “Ain’ 
no ’gators hyah.” 

Reassured, the tourist started out. As the water lapped 
about his chest he called back: 

“What makes you so sure there aren’t any alligators?” 

“Dey’s got too much sense,” bellowed the guide. “De sharks 
done skeered dem all away.’—American Legion Weekly. 


SPREADING BEAUTY 


Tramp—“Would you please subscribe half-a-crown to my 
fund for beautifying the village?” . 

The Vicar—‘But, my good man, how are you going to beau- 
tify the village?” 

Tramp—“By moving on to the next village!”—The Passing 
Show (London). . 


AND THEN THE FUN BEGAN 


She was of uncertain age and single, but still coy. 
“No, I have never married,” she confessed. “The only man 
I ever loved was killed in the war, at the battle of—of—” 
“Gettysburg?” hazarded a cruel auditor.—American Legion 
_ Weekly. 


CHEAP WORK 


Doctor’s Wife—“I see in the paper where a man was killed 
for three dollars.” 

Loctor (absently)—‘What a small fee! The fellow who did 
the work must have a fake diploma.”—American Legion Weekly. 


LIKE A FISH 


Bella—“Dick’s awfully poetical. When I accepted him he 
said he felt li’-e an immigrant entering a strange country.” 
Donna—“Well, so he was!” 

Bella—“An immigrant, why?” 
Donna—“Wasn’t he just ‘landed?’ ”—London Mail. 


Appearance Is 
_A distinctive, well-designed 
| | x label, can be one of your best % 
salesmen. Let us design such 
AW NDA 
package for you. Over fifty 
| fan) years experience is back of 
our knowledge of correct ey 
package designing ig 
Trade Mark Bureau 
seven hundred and eighty thousand 
registered and unregistered brand | 
3 “names and their complete history. 
We search titles and help safeguard 
% _ against infringement. Much costly ¥ 
litigation has been preventedby our 
Trade-marks and brand names have Wwe 
substantial property value, and no 
brand should be adopted without 
investigation. We make no charge 
rox, The United States Printing fod 
CINCINNATI 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


Apple Paring Machines. See Paring Machines. 


APRONS (factory), acid, waterproof. 
Phil Emrich, a 
Wm. Gross, Sharon, 
Automatic Canmaking See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, eto. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 


Bean Cleaners. See Cleaning & Grading Mchy. 

Beans, Dried. Pea and Bean Seed. 
BELTING. 

Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Anderson Filling Mach, Co., Alameda, Calif. 
Avene Machine Co., Salem, N. J. 

—— Manfg. Co., Silver Creek, N. Y. 

Rob bins & Co. Baltimore. 
Corp., Chicago. 
Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baitimore. 
A. K. Robins Co. Baltimore. 
Slaysman & Co., Baltimore. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 
BOTTLERS’ 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine Co., qe Ohio. 
Edw. Ermold Co., New York Cit y. 
ye Screw Caps. See Caps. 
ox Nailing Machines. 
BOX (Corrugated) SEALING MACHINE 
McStay Machine Co., Los Angeles. 


BOXES, CRATES and Shooks, wood. 
Boxes, conenmnpet paper. See Corrugated 


Paper Products. 
Boxing Machines, can. See Labeling Machines, 
can. 

anexune. 
Beatty-Archer Co., Inc., Houston, Texas. 
Thos. J. Meehan & Co., Baltimore. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. ee Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, some York City. 
Ayars Machine Co., Salem, N. J. 


Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New Tg City. 
EB. W. Bliss Co. _prooklyn, N 
Cameron Can 
John R. .* “Baltimore. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CAN-SEALING COMPOUNDS 
Max Ams Machine Co., New York. 


Dewey & Almy Chem. Co., Cambridge, Mass. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Robins & Co. Baltimore. 
Slaysman & Co. .” Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 
— Stampers. See Stampers an Markers. 
Can Testers. See 4 Machinery. 
Villing Machines, bottle. See Bettiers’ 
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CANS, tin, all kinds. 


American Can Co. 
Atlantic Can Co., Baltim 
Continental Can’ Co., City. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Baltimore. 

Virginia Can Co., ” Roanoke, Va. 

Wheeling Corrugating Co., Wheeling, W. Va. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


aveme Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


one Machines, *solderless. See Closing 


Capping ‘Stacie, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague-Sells Corp., Chicago. 
Cartons. See Cossngeted Paper Products. 
Catsup Machinery. For the preparatory work. 

oe. Ste Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 


See Stencils. 


ors. 

Checks, employees’ time. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, ravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
CLEANING & GRADING MACHINERY, 


Peas, bean, etc. 

Huntley te. =. ., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Cosas and Washing Machines, bottle. See 
ttlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 
Ams Co., Max, New York City. 
E. W. Bliss ‘Brooklyn, ¥. 
Cameron Can Machy. Co., Chicago, Il. 
Seattle-Astoria Iron ‘Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Coated Nails. See Nails. 
Coils, copper. See Copper Coils 
Condensed Milk See Milk 

Condensing Mch 

Colors, Certified foods. 


CONVEYORS & CARRIERS, canners. 
Berlin Cang. h. Wks., Berlin, Wis. 
Hansen Cane. Corp., Cedarburg, Wis. 
La hy Mat > Mfg. Co. La Porte, Ind. 

A. K. Robins & Co., Baltimore. 


COOKERS, continuous, agitating. 
Anderson-Barngrover Mts. San Jose. Cal. 
Anderson Filling ameda, Calif. 
Berlin Cang. Machy. Wks. ‘Berlin, Wis. 
Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 

illers. 

COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 

COPPER COILS for tanks 
F. H. Langsenkamp, Indianapolis. 


Copper Jacketed Kettles. See Kettles, copper. 


CORING HOOKS, pitting spoons, etc. 
Phil Emrich, Cincinnati. 

CORKING MACHINES 
Edw. Ermold Co., New York City. 


Ayars Machine Co., Salem, N. 
Hansen Cang. Mchy. Corp. Wis. 
Bros., Morral, 

K. Robins & Co., Baltimore. 
Corp., Chicago. 

CORN CUTTEBS. 
Berlin Cang. Mach. Wks., | matin. Wis. 
Morral Bros., Morral, Ohi 
A. K. Robins & Co., 
Sprague-Sells Corp., Chicago. 


CORN SHAKEBS (in the 
Ayars Machine Co., Salem, N. 
Berlin Cang. Mach. Wks.. 


CORN HUSKERS and SILKERS. 
Berlin Cang. Mach. Wks., Wis. 


Huntley Mfg. Co., Silver 
Morral Morral Creek, 


Buffalo. 

orn xers and A 

roe gitators. See Corn Cooker 
CORRUGATED PAPER PRODUCTS. 

(Boxes, Bottle Wrappers, ete.) 

Hinde & Dauch Paper Co., 

Counters. See caver Co., Sandusky, 

Countershafts. See Speed Regulating Devices 


and carrying machines. 
K. Robins & Co., Ba 
Scott Co., 
Zastrow Machine "Co., Baltimore. 
CRATES, Iron Process. 
Berlin Cang. —. Wks., Berlin, 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Ca, Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, etc.). 
ntinental Can Co., New Y 
Southern Can Co., Balt imore les 


Wheeling Corrug ing C 

Dies, can. ting Co. Whee 

Double- Machines. See Mchs. 
DRYERS, drying machinery. 

Edw. Renneburg & Son 

Slaysman & co, B Baltim: 

Elevators, Warehouse. 


Employees’ Time Checks. See Stencils. 

ENAMELED BUCKETS AIL ete. 
Phil Emrich, Cincinnati. 
A. K. Robins & Co., Baltimore. 


Engines, Steam. See Boilers 


Wis. 


glass 


nderson ng Mac eda, Calif. 


Kdw. Rennebung Sons Co., Baltimore. 
EXHAUST B 

Ayars Machine Co., “Salem, N. J. 

A. Robins & Co. .» Baltimore. 

Sprague- Sells Corp., Chicago. 
RUBBER GLOVES, factory. 

Wm. Gross, Sharon, Pa. 

Phil Emrich, Cincinnati, O. 

Factory Stools. See Stools. 

See Cannery Supplies. 


A. K. Robins & Md. 
Fertilizers. 


FIBRE CONTAINERS for food (not her 
metically sealed). 

American Can Co., New York. 
Continental Can Co., New York — 
Hinde & Dauch ron er Co., Sandu 

FIBRE PRODUCT 8s, boxes, oard 
Hinde & Dauch Paper Co., Sandusky, Ohio” 
Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Hochinw, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, can. 


 Qhio, 


Anderson Filling Mach, Co., Alameda, Calif. 
Ayars Machine Co., Salem, K: J. 
Berlin Cang. » Berlin, Wis. 


Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley ste. Co., Silver Creek, » 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., 
Sprague-Sells Corp., Chicag 
Filling Machine, syrup. 

chines. 

ee MACHINES, catsup, ete. 

Indianapolis. 

K. Robins & Co., Baltimore. 
Sinclair: Scott Co., Baltimore. 
Cosrp., Chicago. 


Dewey & aon Chem. Co., Cambridge, Mass. 
Food See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS and 
Auntley Mfg. Co., Silver Creek, N. 
Fruit Presses. See Cider Makers’ Mehy. 
Gasoline Firepots. See Cannery Savelies, 
Gauges, pressure, time, etc. See Power Piast 

Sautpment. 


"hes Syrnping Ma. 
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GENERAL AGENTS for Machinery Mfrs. 
Berlin Cang. Mach. Wks., Berlin, 
A. K. Robins & Co., Baltimore. 
Sprague-Sella Corp., Chicago. 


Generators, electric. See motors. 
Giass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr'd’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 
ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
ullers and Viners. See Pea Hullers. 
uskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Iacketed Kettles. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jere. fruit. See Glass Bottles, etc. 

erosene urners. 
Ketchup Fillers. See Bottlers’ Mehy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, giass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Bdw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Mchy. Co., Baltimore. 
KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Phil Emrich, Cincinnati, O. 
Kraut Cutters. 
A. K. Robins & Co., Baltimore. 


LABELING MACHINES 


Edw. Ermold Co., New York City. 
H. Knapp Co., Yonkers, N. 
Morral Bros., Morral, Ohio. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Prt. & Litho. Co., Cincinnati. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 

MARKING INK, pots, etc. See Stencils. 
Phil Emrich, Cincinnati. 

Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works. Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 
Packers’ Cans. See Cans. 
Pafls, tubs, etc., fibre. See Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 
tainers. 
Paring Knives. See Knives. 
PARING MACHINES. 
Phil. Emrich, Cincinnati, O. 
Sinclair-Scott Co., Baltimore. 
PASTE, canners’. 
Continental Mfg. Co., Philadelphia. 
Dewey & Almy Chem. Co., Cambridge, Mass. 
Edw. Emrnold Co,, New York City. 
A. K. Robins & Co., Baltimore. 


PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., Chicago. 

PEA CANNERS’ MACHINERY. 
Berlin Cang. Mehy. Works, Berlin, Wis. 
Ayars Machine Co., Salem, N. J. 
Hamsen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Rebins & Co., Baltimore. 
Sprague-Selis Corp., Chicago. 
Pea Harvesters. See Farming Machinery. 


See Kettles, copper. 
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Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
PEELING KNIVES. 
Phil. Emrich, Cincinnati, 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
see > 2 Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Stevenson & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 
PITTING SPOONS, coring hooks, etc. 
Phil Emrich, Cincinnati. 
POWER PLANT EQUIPMENT 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 


RHUBARB CUTTER 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 

Supplies. 


SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 


Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
F. H. Langsenkamp, Indianapolis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. 
,Serap Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 
SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
Rogers Bros. Seed Co., Chicago. 
Separators. See Pea Canning Mchy. 
SEALING MACHINES, CANS, s:e Closing 
Machines. 


SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York. 
BE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, IIl. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Shooks. See Boxes, Crates, ete. 
SIEVES AND SCREENS. 


A. T. Ferrell & Co., Saginaw, Mich. 
Huntley Mfg. Co., Silver Creek, N. Y. 


A 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, 


corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells 


a fruit and vegetable. ‘Bee Corers and 


cers. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 
ehines, belt drives, ete.). 
Sinelair-Seott & C 
Huntley Mfg. Ce., Creek, NM. Y. 


See Cannery 


See Baskets. 
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WHERE TO BUY—Continued 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam ee Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STENCILS, marking pots and _ brushes, 
brass checks, rubber and steel t . - 
ing brands, etc. 

A. K. Robins & Co., Baltimore. 

STIRRERS FOR KETTLES. 

I. H. Langsenkamp, Indianapolis. 
STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
sen Cang. Mchy. Corp., Cedarb Wis. 
Huntley Mfg. Co., Silver Creek, N. Ye 
E. J. Lewis, Middleport, N. Y, 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Supplies, engine room, line shaft : 


Supply House and General A - 
My gents. See Gen 


8. 

Switchboards. See Electrical Appliances. 
SYRUPING MACHINE. 

Anderson Filling Mach, i Calif. 

Ayars Machine ‘Co., 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 


Slaysman 
TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 
TANKS, WOODEN. 
Balto. Cooperage Co., Baltimore. 
Testers, can. Canmakers’ Mchy. 
Tin Lithographing. ~ 
Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
sen Cang. Mchy. Corp., Cedarb' Wis. 
Huntley Mfg. Co., Silver Creek, aa 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 


A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mach. Wks., in, Wis. 
H. Langsenkamp, Indianapolis 

A. K. Robins & Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague-Sells Corp., Chicago. 


Transmission Machinery. 
TRANSPLANTING MACHINE 


Trucks, Platform, ete. See Factory Trucks. 
Tumblers, glass. See Glass Bottles. ete. 
Turbines. See Blectrical Machinery. 
Variable Speed Countershafts. “Bee Speed 
Regulators. 

Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERBS. 
Chisholm-Scott Co., Columbus, 0. 
Frank Hamachek, Kewaunee, Wis. 


Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See on 


WASHEBS, can and jar. 
Ayars Machine Co., Salem, N. J. 


Berlin Cang. Mchy. Works, Berlin, Wis. 
Hansen Cang. chy. Corp., Cedarburg, 
A. K. Robins & Co., Baltimore. 


Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 


WIRE, for strapping bexes 


Wrappers, paper . See Corrugated Pa 
Produets. 


Wrapping Machines, ean. See Labelling Mehy. 
WYANDOTTE—Seaaltary Cleaner. 
B. Ford Ce., Wyandotte, Mich. 


Machines, ean. See Canmakers’ Mchy. 
: Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 
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THE CANNING TRADE 


Rogers Bros. Seed Co. 


Breeders & Growers 
Pedigreed Strains 


PEAS---BEANS---SWEET CORN 


Trade Mark Registered. 


326 W. Madison St. 
Chicago, U. S. A. 


SE CLARKSBURG, 


RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


MADE BY 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Boston Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE MD 


MANUFACTURERS OF 
TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 


MAIN OFFICE 
BALTIMORE MD. 
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